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OALES  of  a  luxury  item  depend  on 
quality — now  more  than  ever  before.  Today's 
careful  buying  by  the  consumer  calls  for  careful 
packing  by  the  canner — and  the  canner  who 
packs  quality  and  quality  only  is  the  one  who  will 
win  a  worthwhile  dollars-and-cents  reward. 

In  the  orchard,  the  picked  fruit  should  be  kept 
out  of  the  direct  rays  of  the  sun.  Lug  boxes 
should  be  sprayed  at  every  trip  to  the  cannery, 
for  perfectly  sound  fruit  can  be  contaminated  by 
the  mold  caused  by  orchard  dirt  and  juice. 

In  the  cannery,  the  orchard  temperature  should 
be  taken  out  of  the  fruit  as  soon  as  it  is  dumped, 
by  a  continued  flow  of  cold  water  which  main¬ 
tains  a  temperature  of  45-50°  during  storage. 


Alloy  pitting  needles  should  replace  steel  ones, 
because  of  the  corrosive  action  of  cherry  juice. 
After  pitting,  cherries  should  be  filled  into  cans 
immediately  to  prevent  waste  of  juice.  The  hot 
water  exhaust  box  is  preferable  to  a  steam  box, 
as  a  more  uniform  heat  distribution  is  main¬ 
tained,  and  a  higher  temperature  secured  with¬ 
out  scorching  or  bleaching  the  top  layer  of  fruit. 

If  the  Research  Division  of  the  American  Can 
Company  can  be  of  any  help  to  you  in  packing 
cherries  of  highest  quality,  we  shall  welcome  a 
call.  Considerable  study  has  been  given  to 
cherries  over  a  period  of  years,  and  we  urge  you 
to  zvTi!  yourself  of  this  knowledge  if  you  have 
a  specific  problem. 
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Your  real  customers  are  the  people  who 
The  message  on  ea/  your  corn  and  peas  and  tomatoes, 

your  labels  should  be 

colorful  and  appetizing.  Your  goods  go  indirectly, 

-You  can  rely  on  “U  S”  for  i'O"  » 

labels  that  will  carry  a  real  message  to  them 

message  and  help  sell  your  products.  DIRECT. 

TRADE  MARK  INFORMATION 
Don't  adopt  nfw  brand  names  without  making  sure  they  are  avail- 
able.  C'Mnsult  the  “U  S"  Trade  Mark  Bureau — the  service  is  free. 

‘‘Color  Printing  Headquarters** 

THE  UNITED  STATES  PRINTING  > 
&  LITHOGRAPH  CO. 


CINCINN.4TI 
303  Beech  St. 


BROOKLYN 
203  N.  3rd  St. 


BALTIMORE 
103  Cross  St. 
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XfcHtPOV 


CLOSING  MACHINES 

REGARDLESS  OF  OUTPUT 


This  cut  shows  filled  can  after 
cover  Is  seamed  on  in  ma¬ 
chine.  air  tisht  with¬ 
out  solder 


This  cut  Shows  can  before 
|t  enters!  machine 


NO.  m  DOUBLE-SEAMER 


NO.  51  ROTARY  DOUBLE-SEAMER 


WE'  MAKE  EVERY  MACHINE 
FOR  CAN-MAKERS  REGARDLESS 
OF  THE  STYLE  OF  CAN  OR  THE 
NUMBER  REQUIRED.  SEND  US 
YOUR  CAN-MAKING  PROBLEMS. 
WE  MAY  CUT  YOUR  COSTS. 


CAMERON  CAN  MACHINERY  CO. 


240  North  Ashland  Avenue 


CHICAGO,  U.  S.  A. 


ripe,  luscious  whole  tomatoes 
. . .  tomato  pulp  ...  or  just  the  pure  juice 
— whatever  you  pack,  make  it  uniform 
in  goodness  and  give  it  the  protection  of 
a  good,  economical  container. 

There  is  a  Continental  can  to  fit  every 
tomato  packing  need  and  our  Research 
Department  has  completed  many  studies 
of  tomato  problems  that  are  very  help- 


rCOMTINEHTAL^ 
'  OFFERS  } 
EVERY  FACILITY 

/o/>  GREATER  SERVICE, 


Another  of  the  39  modern  Continental  plants.  Clearing,  Illinois 


AS  A'EAU  AS 

Youn  ^  m 


A  Proving  Ground 


UUliy  TiyO  Because  no  other 
■Will  I  111  ■  type  of  container 
yields  so  much  in  service  at  so  little 
cost.  Its  great  strength  and  protective 
qualities  assure  the  elimination  of 
breakage,  spoilage  and  staleness,  and 
exclude  moisture,  germs,  light  and 
other  destructive  elements.  Modern 
tin  cans  are  the  strongest,  lightest 
and  most  economical  of  all  packages. 


OT  'R  grt'at  Research  Laboratories  are 
not  unlike  the  ])roving  grounds  so 
useful  to  the  automobile  manufacturer. 
For  here  innumerable  products  have 
come  under  the  keen  eyes  of  technically 
trained  specialists  and  undergone  ex¬ 
haustive  tests  in  laboratories  e({uipped 
with  the  most  modern  facilities. 

In  addition,  staff  service  is  available 
to  assist  customers  on  any  of  their  can¬ 
ning  problems  recpiiring  immediate  so¬ 
lution.  In  an  emergency,  this  service  can 
often  mean  the  difference  between  profit 
and  loss  on  the  pack. 

Make  use  of  Continentars  “proving 
ground" —  the  staff  .service,  or  benefit  by 
the  many  investigations  that  have  been 
made.  It’s  a  real  oiijiortunity  for  you. 
and  just  another  evidence  of  our  desire 
and  ability  to  serve  you  wi'll. 


JLi'cfe  up  your  phone— give  the  operator 
the  number  and  in  a  few  minutes  you 
are  in  touch  with  the  nearest  Con¬ 
tinental  Sales  Office,  equipped  to 
render  the  very  service  you  need.  Keep 
the  following  list  handy  in  case  of  an 
emergency: 


Continental  has 
developed  for 
Canners  —  high 
quality  cans— un¬ 
matched  closing 
machines  —  help¬ 
ful  research — and 
other  unusual  ser¬ 
vice  features  .  .  . 
that  better  meet 
the  demands  of 
modern  Canned 
Foods  merchan¬ 
dising. 


BALTIMORE  ....  Plaza  1014 
CHICAGO  ....  Franklin  8711 
CINCINNATI  .  .  .  Jefferson  2201 

HOUSTON  ....  Preston  8674 
JACKSONVILLE  .  Jacksonville  5-1355 
LOS  ANGELES  .  .  Angelus7111 

NEW  ORLEANS  .  .  Galvez  4145 

NEW  YORK  .  .  .  Ashland  4-2.300 

ROANOKE  ....  Roanoke  4567 
SAN  FRANCISCO  .  .  Garfield  7890 
SEATTLE  ....  Glendale  0174 
SYRACUSE  .  .  .  Syracuse  2-2341 


“The  splendid  merchandising  assist¬ 
ance  you  are  rendering  is  extremely 
helpful,  and  we  appreciate  this  new 
service.”  So  writes  one  of  our  good  cus¬ 
tomers,  alive  to  the  trend  of  times.  If 
copies  of  our  Merchandising  Bulletins 
haven’t  reached  you,  drop  a  line  to  the 
Advertising  Department  at  New  York. 


A  view  oC  one  end  of  the  bacteriological  laboratory 
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ing  the  quantity  already  destroyed  and  7,000,000  bags 
awaiting  destruction,  is  valued  by  the  council  at  819,000 
“contos  of  reis,”  or  approximately  $63,000^000  at  the  pres¬ 
ent  rate  of  exchange. 

In  addition  479,000  bags  were  destroyed  by  the  Sao  Paulo 
Coffee  Institute  t^fore  the  National  Coffee  Council  assumed 
complete  charge. 

Several  years  before  our  own  Farm  Board  tried  to 
give  the  farmers  relief,  Brazil  tried  it  with  coffee.  We 
saw  Brazil’s  dismal  failure,  and  the  foolishness  of  try¬ 
ing  to  set  by  the  surplus  of  one  year,  so  as  to  “retain 
the  market  price,”  only  to  have  that  surplus  piled  on 
the  next  season’s  crop,  etc.,  etc.,  ultimately  to  result  in 
this  terrific  waste.  If  they  had  done  as  the  farsighted 
merchant  does  when  he  sees  he  has  over-bought ; 
cleaned  out  the  surplus  at  the  best  possible  price,  but 
cleaned  it  out,  there  would  have  been  no  such  debacle 
as  this.  And  what  happened  in  coffee  is  happening  in 
wheat  with  us,  and  as  anyone  could  have  foreseen: 
e-ood  food  burned  up  and  destroyed  by  the  Government 
itself,  while  people  starve.  What  a  crime ! 

Do  you  say  there  is  no  remedy  for  this  ? 

What  is  the  canned  foods  industry  going  to  do?  Is 
it  going  to  run  its  packs  down  so  light  that  people  will 
have  to  do  without  canned  foods,  and  thus  loose  all  the 
great  advantage  we  made  over  the  past  decade  ?  “Well, 
if  we  cant’  make  money  on  them  what  are  we  going 
to  do?” 

Parrott  &  Company,  San  Francisco,  have  sent  us 
a  copy  olf  a  letter  which  we  like.  They  say  they  do  not 
know  where  it  originated,  but  they  compliment  the 
good  thought  expressed,  and  so  do  we.  Here  it  is: 

To  Our  Brokers  and  Buyers, 

Greetings: 

There  are  a  few  things  you  Cliff  Dwellers  and  Pavement 
Hounds  will  have  to  have  pounded  into  your  think  tanks — 
namely,  that  there  is  a  hell,  and  there  is  a  price  below  which 
canned  goods  cannot  he  nacked  and  sold,  regardless  of  the 
fact  that  during  the  past  two  years  a  mob  of  half  witted, 
suicide  and  bankrupt  bent  canners,  including  ourselves, 
have  sold. 

On  quick  examination  of  the  financial  statement  of  the 
Canning  Industry,  from  the  Isle  of  Golden  Dreams  where 
Pineapple  is  Oueen,  up  into  the  shadow  of  the  North  Pol“ 
where  His  Majesty  King  Salmon  reigns  supreme,  or  back 
in  the  woods  so  far  that  the  owls  roost  with  our  chickens 
and  the  passionate  Red  Raspberry  with  its  sex  appeal 
flaunts  her  beauty  to  the  Western  sun,  and  the  Blank  Can¬ 
ning  Company  tries  to  sell  one  hundred  cents  worth  of 
goods  for  six  bits,  the  reports  are  all  the  same — one  long 
list  of  losses. 

The  Roast  Duck  and  Champagne  spree  came  to  an  end 
in  1929,  and  the  Pretzel  and  Beer  spree  of  1931  has  that 
Morning  After  and  the  Night  Before  feeling,  and  when 
the  headache  finally  clears  up  some  of  the  brave  boys  who 
were  such  hellish  fellows  during  the  party  won't  be  so  hell¬ 
ish  out  in  the  daylight  after  the  bill  has  been  paid  and  the 
taxi  starts  home. 

We  are  going  to  operate  during  this  year  of  our 
Lord,  1932,  with  the  idea  of  putting  up  a  decent  pack 
and  asking  a  price  for  it  that  will  at  least  let  us  break 
eyen  or  better. 

We  have  cut  the  salaries  of  all  officers  and  office 
help  15  per  cent  and  all  male  labor  the  same.  In  this 
State  we;nen’s  wages  are  set  by  law  and  are  low 
enough.  'They  should  not  be  lowered. 

We  are  making  drastic  cuts  to  our  growers.  This 
will  allow  us  to  sell  some  items  at  last  year’s  prices. 
Some  will  of  necessity  be  higher  and  some  lower.  Our 
opening  prices  show  us  a  profit.  This  we  are  not 
ashamed  to  ask.  In  fact  we  will  have  to  get  it. 

Yesterday  a  car  passed  us  on  the  road  bearing  the  legend, 
“Anyone  passing  us  is  driving  too  damned  fast.” 

Our  motto  is.  “Anyone  selling  lower  than  ours  is  selling 
too  damned  low.” 

We  thank  vou, 

BLANK  CANNING  CO. 

'That’s  one  way  of  stopping  the  stampede.  Whv  not 
t -y  it?  But  fiorure  that  profit  moderately  and  modestly 
— and  then  stick  to  it. 


NO  EXHIBIT  IN  1933 

Basing  their  action  on  t^e  result  of  a  vote  taken 
by  the  membership  of  the  Canning  Machinery 
and  Supplies  Association,  the  board  of  directors 
of  this  Association  have  voted  to  hold  no  exhibit  at 
the  1933  convention. 

Out  of  a  total  membership  of  154,  133  votes  were 
received ;  116  were  opposed  to  any  exhibit. 

The  action  taken  by  the  directors  reflects  the  ten¬ 
dency  toward  the  curtailment  of  trade  shows  in  many 
of  the  countrys’  larger  industries.  At  present,  condi¬ 
tions  of  business  have  had,  unquestionably,  much  to 
do  with  the  decisions  which  have  been  made  by  many 
trade  associations  in  limiting  their  exhibits. 

It  is  the  unanimous  belief  of  the  board  of  directors, 
supported  by  the  votes  of  its  members  that,  with  busi¬ 
ness  in  its  present  unsettled  state,  the  results  from  an 
exhibit  in  1933  would  not  be  commensurate  with  the 
heavy  cost  to  the  Machinery  and  Supplies  Association, 
and  it  was  the  part  of  wisdom  to  cancel  the  exhibit  for 
the  coming  year. 

The  annual  meetincr,  however,  will  be  held  as  usual 
and  the  members  will  expect  to  meet  informally  or 
otherwise  with  their  friends  and  customers,  the 
canners. 

A  complete  directory,  giving  the  names  of  the  ma¬ 
chinery  men  and  the  rooms  they  will  occupy  at  the 
Stevens  Hotel  will  supply  the  necessary  information 
as  to  where  they  can  be  located. 

- « - 

A  REAL  TOMATO  CORER 

During  the  past  week  the  canners  of  the  Eastern 
Shore  of  Maryland  and  Delaware  have  been  very 
much  interested  in  the  exhibiting  of  a  tomato 
coring  machine  which  was  operated  by  A.  K.  Robins 
&  Co.,  Inc.,  on  one  of  their  motor  trucks  in  various 
towns  on  the  peninsula. 

This  tomato  corer  which,  by  the  way,  is  manufac¬ 
tured  by  the  well  known  “House  of  Ayars”  has  a  ca¬ 
pacity  of  twenty-five  tons  of  tomatoes  in  ten  hours. 
It  is  claimed  the  machine  not  only  saves  considerable 
waste  as  compared  to  the  old  method  of  slicing  off  the 
top  of  the  tomato,  thereby  destroying  the  seed  cells, 
but  the  thorough  manner  in  which  the  core  is  removed 
permits  the  canner  to  practically  produce  a  can  of 
whole  tomatoes  at  less  cost  in  preparing  than  in  the 
old  way. 

The  demonstration  was  witnessed  in  many  sections 
of  the  peninsula  by  hundreds  of  canners  and  employees 
of  canners,  and  considerable  surprise  was  expressed 
by  everyone  who  witnessed  the  exhibition  in  that  the 
operation  of  the  machine  seemed  to  be  almost  fool¬ 
proof.  In  other  words,  the  core  was  really  removed 
without  the  waste  of  material  and  at  considerable  sav¬ 
ing  in  labor. 

It  is  the  intention  of  A.  K.  Robins  &  Co.,  Inc.,  to 
exhibit  the  machine  throughout  other  sections  of  the 
Tri-State  territory,  and  the  report  is  that  they  have 
met  with  splendid  response,  insofar  as  the  booking  of 
orders  is  concerned. 

We  suggest  to  any  canner  who  is  interested  in  a  ma¬ 
chine  for  successfully  removing  cores  of  tomatoes  to 
place  your  order  before  it  is  too  late  for  the  coming 
season’s  requirements. 
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WHICH 

IS  MORE  ATTRACTIVE? 


. . .  one-half  the  cost  of  Equipment^  or 
. . .  one-half  the  cost  of  Production 


for  many  seasons  ? 


The 

Indiana 
Extractor 
produces 
'Tiner  Juice 
at  Half 
the  Cost” 


Lanssenkamp  equipment — cooking  coils,  pulpers,  finish* 
ers,  copper  kettles,  etc. — is  being  operated  in  scores  of 
canning  plants.  It  was  sold  on  definite  claims  for  results. 

It  has  more  than  lived  up  to  those  claims.  This  organiza¬ 
tion  specializes  particularly  in  equipment  for  handling 
tomatoes.  It  knows  tomato  handling  requirements.  The 
claims  made  for  the  INDIANA  JUICE  EXTRACTOR  are  based  upon  definite 
knowledge  and  experience.  Write  Jor  facts. 


F.  H.  LANGSENKAMP  COMPANY 

227-233  East  South  Street  •  Indianapolis,  Indiana 


A  Saving  in  Cost 
amounting  to 
$8,836,817.09 

has  been  returned  to  canners  who 
have  been  carrying  their  fire  insur¬ 
ance  with 

Canners  Exchange  Subscribers 

at 

Warner  Inter-Insurance  Bureau 


LANSING  B.  WARNER,  Incorporated 
540  N.  Michigan  Ave., 
CHICAGO,  ILL. 


Plain. 

Varnished. 

Embossed. 

THE 

Simpson  &  doeller 

CO. 

BALTIMORE.MD. 


All  Products  cooked  SUCCESSFULLY,  ONLY 
in  RETORTS— A^o  Breakdowns! 

IMPROVED  STEEL  PROCESS  RETORT. 
Constructed  to  use  either  dry  steam  or  open  bath 
process. 


1404*1410 
THAMES  STREET 
BALTIMORE  •  MO. 

SUCCESSORS  TO 

GEO.W.  ZASTROW 


t 

ZASTROW 
MACHINE  CO. 

INC. 


MADE 
I  BY 
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Crop  Reports 

Condition  of  Canners  crops  as  reported  direct  by  Canners.  You  need  this 
kind  of  information,  and  should  appreciate  its  value.  Contribute  your  share 
and  keep  this  column  up  to  the  minute.  We  urge  your  co-operation  and  invite 
your  communications. 


TOMATOES 

Mitchell,  Ga.,  June  20,  1932 — Yield  25  per  cent  normal. 

Hunker  Hill,  Ind.,  June  22,  1932 — Crop  conditions  in  this 
vicinity  are  qiute  good.  Have  a  fine  stand  and  are  unusually 
early;  the  weather  has  been  ideal  for  this  and  all  canning 
crops.  Just  a  little  dry. 

Carl  Junction,  Mo.,  June  20,  1932 — Been  having  intermittent 
rains  for  the  past  month  and  the  crop  outlook  is  better  than 
in  any  of  the  five  years  that  we  have  been  in  operation.  The 
acreage  is  greater  than  in  any  past  year.  In  past  years  we 
have  not  had  enough  acreage  for  steady  operation,  so  we 
agreed  to  pay  $9  per  ton  this  season,  which  is  $1  premium  over 
the  price  set  by  the  Ozark  canners,  and  worked  a  little  harder 
for  acreage,  therefore,  the  increase.  The  prospective  yield 
could  not  be  better  at  this  stage  of  the  season  than  it  is  at 
present.  Fields  practically  all  clean,  and  vines  vigorous  looking. 

Clever,  Mo.,  June  21,  1932 — Plants  set  about  at  usual  time. 
Fields  looking  good.  Acreage  less  than  1931. 

Quinton,  N.  J.,  June  14,  1932 — We  have  just  started  setting 
plants.  It  has  been  very  dry  here,  but  we  had  a  nice  little  rain, 
and  we  are  making  use  of  it  by  setting  the  plants.  There  will 
be  about  120  per  cent  acreage  set. 

Gasport,  N.  Y.,  June  21,  1932 — Need  rain  badly. 

St.  Henry,  Ohio,  June  20,  1932 — Dry  weather,  insects  and 
frost  have  been  responsible  for  a  very  uneven  stand.  However, 
our  stand  is  about  95  per  cent  but  plants  are  only  about  75 
per  cent  of  normal  compared  with  1931.  Acreage  in  this  terri¬ 
tory  reduced  about  10  per  cent. 

Airville,  Pa.,  June  18,  1932 — It  has  been  very  difficult  to  get 
a  stand  of  plants  due  to  cut  worms  and  drought.  However, 
recent  rains  have  aided  farmers  and  plants  are  being  set. 
Acreage  in  this  section  is  not  over  60  per  cent  of  last  year. 

Lucky,  Pa.,  June  18,  1932 — Plants  all  set;  only  planting  60 
acres  this  year  as  against  100  last  year.  Plants  look  fine. 

Memphis,  Tenn.,  June  20,  1932 — Have  not  contracted  for  any 
acreage  this  year. 

CORN 

Bunker  Hill,  Ind.,  June  22,  1932 — Good  corn  weather  and 
sweet  corn  is  coming  along  fine. 

Cedar  Falls,  Iowa,  June  20,  1932 — All  crops  throughout  this 
section  are  doing  fine,  although  we  are  getting  too  much  rain 
and  growers  are  having  difficulty  in  cleaning  the  fields  of 
weeds.  We  will  not  operate  this  season  because  of  surplus 
stocks. 

Gorham,  Me.,  June  20,  1932 — Land  the  dryest  we  have  ever 
seen  at  this  time  of  year.  Germination  poor  and  some  failures 


on  this  account.  Unless  we  have  rain  soon  there  will  be  very 
little,  if  any,  crop  in  this  section. 

Portland,  Me.,  June  15,  1932 — Condition  of  crop  normal  and 
in  very  good  condition  for  this  season  of  the  year. 

Central  Lake,  Mich.,  June  14,  1932 — Condition  of  crop  fair; 
acreage  50  per  cent.  Will  probably  not  have  over  40  per  cent 
of  normal  crop.  ^ 

Airville,  Pa.,  June  18,  1932 — Practically  all  plants  closed  on 
this  item.  25  per  cent  of  last  year  will  count  it  big. 

PEAS 

Gasport,  N.  Y.,  June  21,  1932 — Light;  too  dry,  need  rain. 

BEETS 

Central  Lake,  Mich.,  June  14,  1932 — Not  packing  any  this 
year. 

CUCUMBERS 

Winona,  Minn.,  June  20,  1932 — Acreage  reduced  to  about  5 
per  cent  of  usual  acreage  planted;  operating  no  country  stations 
this  season.  Normal  acreage  planted  from  1,000  to  l,o00  acres; 
this  year  but  50  acres  planted.  So  far  this  season  weather  has 
been  favorable  but  cut  worms  and  insects  reported  to  have  done 
considerable  damage. 

CARROTS 

Central  Lake,  Mich.,  June  14,  1932 — Acreage  25  per  cent  with 
prospects  normal. 

BEANS 

Gasport,  N.  Y.,  June  21,  1932 — Want  rain. 

Airville,  Pa.,  June  18,  1932 — Cut  stringless:  Early  planting 
very  short.  Vines  only  two  or  three  inches  high  and  coming 
in  bloom.  Later  beans  look  better,  but  beetle  is  very  bad  and 
it  is  uncertain  as  to  the  damage  these  pests  will  do.  Acreage 
is  less  than  one-half  of  last  year. 

PUMPKIN 

Central  Lake,  Mich.,  Jne  14,  1932 — Acreage  26  per  cent  with 
prospects  normal. 

SQUASH 

Central  Lake,  Mich.,  June  14,  -932 — Acreage  3  per  cent;  pros¬ 
pects  normal. 

FRUIT 

Central  Lake,  Mich.,  June  14,  1932 — Acreage  3  per  cent;  pros- 
any  this  year. 

Gasport,  N.  Y.,  June  21,  1932 — Pears:  Good  condition.  Peaches: 
Condition  good.  Apples:  Greenings  good;  not  many  Baldwins. 
Fall  apples  good.  Berries:  Not  many  raised  here.  All  crops  in 
need  of  rain. 


What  Canned  Foods  Distributors  are  Doing 


To  Probe  A  &.  P.  as  Potential  Monopoly — Comments  Of  The  Trade. 


National  association  of  retail  grocers  to 
PROBE  affairs  OF  ATLANTIC  &  PACIFIC  TEA 
ORGANIZATION — The  most  important  event  of  the  re¬ 
cent  annual  convention  of  the  National  Association  of  Retail 
Grocers  held  in  Chicago  was  the  decision  of  the  association  to 
formally  charge  that  the  Great  Atlantic  &  Pacific  Tea  Company, 
the  leading  chain  grocery  company  in  the  country,  was  a 
“potential  monopoly.” 

The  association  voted  to  appropriate  funds  from  its  treasury 
for  the  purpose  of  making  a  complete  investigation  of  the  Great 
Atlantic  &  Pacific’s  business  with  the  announced  object  of  turn¬ 
ing  the  results  over  to  the  proper  Government  agencies  to  take 
action  if  evidence  of  any  wrongdoing  was  found. 

The  chain  grocery  unit  was  likened  by  the  association  to  the 
meat  packers  whose  activities  in  every  field  of  the  food  trade 
led  to  the  passage  of  a  consent  decree  in  which  they  agreed  to 
forego  certain  practices  which  the  Department  of  Justice  pro¬ 
tested  against  in  1920.  Twelve  years  of  litigation  followed  the 


acceptance  of  this  decree,  however,  and  it  was  just  recently 
that  the  United  States  Supreme  Court  denied  the  packers  the 
partial  relief  granted  under  a  decision  personally  handed  down 
by  a  lower  court. 

The  resolution  in  part  follows: 

“Whereas  it  is  believed  that  the  Great  Atlantic  &  Pacific 
Tea  Company  of  America,  Inc.,  as  a  holding  company,  through 
stock  ownership  controls  as  subsidiaries  the  following  compa¬ 
nies  namely:  The  Great  Atlantic  &  Pacific  Tea  Company  (a 
New  Jersey  corporation);  the  Atlantic  Commission  Company, 
Inc.;  Atlantic  Warehouses,  Inc.;  Atlantic  &  Pacific  Tea  Com¬ 
pany.  (Nevada);  Quaker  Maid  (Company,  Inc.,  and  that  in  turn 
the  Great  Atlantic  &  Pacific  Tea  Company,  Inc.,  of  New  Jersey 
controls  as  subsidiaries  the  following  companies: 

“The  Great  American  Tea  Company;  The  American  Coffee 
Corp.;  Felton  Packing  &  Manufacturing  Company,  Inc.;  Quaker 

( Continued  on  page  24^ 
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COLONIAU  BOV  COPYRIOHTKO 

Buainesa  Established  1784 


Bush  Beans,  Bwarf  Limas,  Corn,  Beets, 
Carrots,  Spinach,  Pumpkin,  Squash,  Cucumber 

If  you  need  any,  give  us  the  opportunity  of  quoting. 

Landreths’  Best  Beet  is  unsurpassed  for  canning,  grown  right  here 
on  our  Bloomsdale  Farm.  The  type  is  like  the  Detroit  but  is  far  su¬ 
perior.  We  have  been  breeding  it  for  years,  it  has  few  if  any  white 
zones  and  no  brick  color  in  it. 

D.  Landreth  Seed  Company  • 

BRISTOL,  PA. 


AVARS  TOMATO  CORING  MACHINE 


Removes  cores  from  tomatoes  any  size  core 
you  desire.  Large  or  small  tomatoes  equal¬ 
ly  alike. 

Leaves  tomatoes  whole  and  solid  where 
core  is  removed  so  they  stand  cooking 
J  strain  much  better  than  old  way.  Built 

with  revolving  feed  disk  or  with  con- 
tinuous  feed  belt  undevneath  so  that 
Revowma  Tao'*  P  T'-  what  tomatoes  are  not  picked  off  by 

operator  and  cored  can  go  on  through 
L.  scalder  or  can  be  arranged  to  straddle 

over  continuous  feeding  belt  if  desired. 

BETTER  QUALITY 

MORE  CANS  PER  TON — Makes  Quality  Tomato  Juice 


AYARS  MACHINE  COMPANY 

SALEM,  NEW  JERSEY 


PHILLIPS  SALES  COMPAIMY,  Inc. 

Brokers  and  Commission 

Ganmd  ^oods  and  Gannen  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry.  Brokers 
and  representatives  desired  in  all  markets.  Packers’  accounts  solicited. 

CAMBRIDGE  •  M  A  R  Y  L  A  IM  D,  C.  S.  A. 
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The  Newly  Revised  Standards 

Under 

McNary-Mapes  Law. 

Effective  90  days  after  May  25th,  1932 

[Note:  The  full  text  of  these  sta7idards  ivas  given  in  the  1932  Almanac,  but  there  have  been  made  so  many  minor  and  other 
changes  that  we  think  it  well  to  give  you  the  final  (so  far)  ruling  as  issued  May  2bth.  In  some  of  the  descriptions  they  have  given 
draunngs  in  the  footnotes,  intended  to  illustrate,  but  which  to  us  are  not  good,  and  take  so  much  space  that  we  have  omitted  the 
drawings  and  foot  notes.  Reference  to  the  Almanac  may  assist  you  in  some  instances,  especially  where  you  detect  changes  as  hav¬ 
ing  been  made. — Editor.'\ 


S.  R.  A.,  F.  D.  No.  4,  Rev.  2  Issued  May,  1932 

UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
Food  and  Drug  Administration 

Service  and  Regulatory  Announcements 
Food  and  Drug  No.  4 
(Second  Revision) 

AMENDMENT  OF  JULY  8,  1930,  TO  FEDERAL  FOOD  AND 
DRUGS  ACT  AND  REQUIREMENTS  THEREUNDER 


Under  the  authority  conferred  by  the  amendment  of  July 
8,  1930,  to  the  Federal  food  and  drugs  act  (sec.  8,  par.  5, 
in  the  case  of  food),  there  are  hereby  promulgated,  to  be¬ 
come  effective  90  days  from  date,  revisions  of  the  follow¬ 
ing:  The  forms  of  statements  which  must  appear  on  canned 
food  which  falls  below  the  standards  now  or  hereafter 
promulgated,  the  standards  for  canned  peas,  canned  peaches, 
canned  pears,  canned  tomatoes,  canned  apricots,  and  canned 
cherries,  and  the  standard  fill  of  container  for  canned  foods. 
These  supersede  on  the  effective  date  all  forms  of  state¬ 
ments  and  standards  which  have  been  previously  promul¬ 
gated. 

ARTHUR  M.  HYDE,  Secretary  of  Agriculture. 
Washington,  D.  C.,  May  25,  1932. 


GENERAL  FORM  OF  STATEMENT  REQUIRED  ON 

SUBSTANDARD  CANNED  FOODS  ‘ 

1.  Canned  foods  which  fall  below  the  standards  for  the  vari¬ 
ous  classes  of  food  products  which  shall  be  promulgated  from 
time  to  time  shall,  unless  otherwise  provided,  bear  the  name  of 
the  article  and  immediately  above  or  below  and  parallel  there¬ 
with,  wherever  such  name  appears,  a  legend  in  the  following 
form:  A  rectangular  box  with  solid  border  not  less  than  6  points 
in  width,  containing  as  a  first  line  the  statement  “Below  U.  S. 
Standard,”  and  also  containing  in  subsequent  line  or  lines  such 
explanatory  statement  or  statements  as  may  be  prescribed  under 
each  applicable  standard.  Border  and  type  shall  be  on  a  strong¬ 
ly  contrasting,  uniform  background.  Type  shall  be  Cheltenham 
bold  condensed  caps,  and  for  containers  under  one  pound  net 
weight  the  first  line  12-point,  subsequent  lines  8-point;  for  larger 
containers  the  first  line  14-point,  subsequent  lines  10-point.  The 
space  between  the  border  and  the  type,  and  between  the  lines, 
shall  be  not  less  than  the  height  of  the  type  of  the  first  line,  and 
the  length  of  the  first  line  shall  be  not  less  than  two  inches. 

SPECIAL  FORMS  OF  STATEMENTS 

2.  When  special  statements  are  provided  under  the  several 
standards  such  statements  shall,  in  each  case,  be  printed  on  a 
strongly  contrasting,  uniform  background,  in  caps  of  a  size  not 
less  than  those  specified  below.  If  the  name  of  the  article 
appears  in  any  place  on  the  label  or  package  it  must  be  accom¬ 
panied  by  the  appropriate  special  statement. 

For  Packages  Under  1  Lb.  Net  Weight 
12-point  bold  faced 

For  Packages  of  1  Lb.  Net  Weight  or  Over 
14-point  bold  faced 

PICTORIAL  REPRESENTATIONS 

3.  If  a  picture  of  the  article  is  used  on  any  part  of  the  label, 
the  appropriate  substandard  legend  or  special  statement  shall 
appear  immediately  above  or  below  such  picture. 

’  The  expression  “canned  foods”  is  used  in  this  circular  as  defined  in  the 
food  and  drugs  act.  Section  8,  Paragraph  6  in  the  case  of  food. 


WARNING 

4.  The  amendment  provides  that  “nothing  in  this  paragraph 
shall  be  construed  to  authorize  the  manufacture,  sale,  shipment, 
or  transportation  of  adulterated  or  misbranded  foods.”  Accord¬ 
ingly,  products  which  are  adulterated  or  misbranded  under  any 
of  the  other  paragraphs  of  the  food  and  drugs  act  can  not  be 
rendered  legal  by  the  employment  of  any  of  the  substandard 
statements. 

GENERAL  STANDARD  REQUIREMENTS  FOR  FILL  OF 
CONTAINER  FOR  ALL  CANNED  FOODS 

5.  Canned  food  is  of  standard  fill  when  neither  the  headspace 
nor  the  amount  of  water,  brine,  sugar  solution,  or  other  packing 
medium  is  excessive. 

Meaning  of  Terms 

6.  Headspace  is  the  distance  from  the  bottom  of  the  cover  to 

the  highest  point  of  the  product.  It  is  excessive  in  the  various 
classes  of  canned  foods  described  in  paragraph  7,  if,  when  deter¬ 
mined  by  the  methods  described  in  that  paragraph,  it  exceeds  10 
per  cent  of  the  inside  height  of  the  container:  Provided,  that  no 
headspace  shall  be  considered  excessive  which  does  not  exceed 
%  inch:  provided  further.  That  headspace  in  products  in 

paragraph  7,  class  B,  shall  not  be  considered  excessive  when  it 
is  less  than  1%  times  the  average  thickness  of  the  units,  thick¬ 
ness  being  defined  as  the  g^reatest  height  of  any  portion  of  the 
unit  when  resting  on  a  horizontal  surface  in  the  position  of 
greatest  stability. 

7.  Methods  of  measuring  headspace  in  various  classes  of 
canned  foods  are  as  follows: 

Class  A — Headspace  determined  by  direct  measurement 
immediately  after  opening  container.  This  class  comprises 
(1)  canned  foods  which  when  opened  consist  wholly  or  in 
large  part  of  liquid  material,  so  that  when  the  contents  of 
the  container  are  drained  for  two  minutes  on  an  8-mesh 
sieve  less  than  90  per  cent  of  the  total  net  contents  is  left 
on  the  sieve,  and  (2)  canned  foods  which  contain  little  or  no 
free  liquid  but  which  consist  of  a  practically  homogeneous 
mass  so  that  there  is  little  or  no  change  in  the  apparent 
volume  of  the  mass  when  it  is  poured  from  the  container 
and  poured  back. 

Class  B — Headspace  determined  by  measurement  after 
pouring  the  contents  from  the  container  (breaking  apart 
lumps  if  necessary),  pouring  them  back,  and  leveling  the 
surface  as  well  as  possible  without  moving  the  container 
or  pressing  downward  on  the  contents.  This  class  com¬ 
prises  canned  foods  which  contain  less  free  liquor  than  the 
proportion  described  under  (1)  in  class  A,  but  which  con¬ 
sist  of  the  food  in  distinct  units,  so  that  there  is  an  appar¬ 
ent  increase  in  volume  when  the  product  is  poured  from  the 
container  and  returned  thereto. 

8.  In  the  absence  of  specific  standards  packing  medium  is 
considered  excessive  when  the  amount  used  exceeds  that  neces¬ 
sary  for  proper  processing  without  impairment  of  quality. 
Packing  medium  above  the  amount  permitted  by  the  various 
standards  which  are  herewith,  or  shall  in  the  future  be  promul¬ 
gated  shall  be  deemed  excessive. 

Substandard  Designation 

9.  Canned  foods  which  fail  to  meet  the  above  standard  shall 
bear,  in  the  form  specified  in  paragraph  1,  the  legend  “Below 
U.  S.  Standard.”  The  explanatory  statement  shall  be: 

(1)  In  the  case  of  excess  headspace  only,  “Slack  Fill.” 
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(2)  In  the  case  of  excess  packing  medium,  whether  or  not 

the  headspace  is  excessive,  the  two-line  statement 
“Slack  Fill 

Contains  Excess  Added  Liquid.” 

CANNED  PEACHES 
Standard  of  Quality  and  Condition 

10.  Standard  canned  peaches  are  the  normally  flavored  and 
normally  colored  canned  food  consisting  of  (1)^  the  normal-  and 
uniform-sized,  tender,  peeled,  mature,  unblemished,  pitted,  un¬ 
broken  halves  of  the  fruit  of  the  peach  tree,  and  (2)  sugar 
solution  of  sufficient  strength  so  that  the  liquid  portion  of  the 
flnished  product  reads  not  less  than  14“  Brix  (read  at  the  proper 
temperature  for  the  instrument  used). 

Meaning  of  Terms 

11.  The  term  “normally  colored,”  as  it  relates  to  the  fruit, 
means  a  naturally  developed  general  effect  of  yellow. 

12.  Units  of  three-fifths  of  an  ounce  or  larger  are  considered 
of  normal  size. 

13.  The  units  shall  be  considered  uniform  in  size  if  the 
weight  of  the  piece  of  largest  size  in  the  can  be  not  more  than 
SO  per  cent  in  excess  of  th^e  weight  of  the  smallest  piece  in  the 
can. 

14.  The  fruit  shall  be  considered  tender  when  not  less  than 
00  per  cent  of  the  units  by  count  are  completely  perforated  by  a 
cylindrical  rod,  five  thirty-seconds  of  an  inch  in  diameter,  under 
a  load  of  300  grams  (approximately  10.6  ounces),  applied  ver¬ 
tically  to  the  exposed,  peeled  surface  of  a  test  piece  carefully 
fitted  into  an  appropriate  holder.  In  performing  this  test  the 
rod  is  placed  on  the  exposed  surface  under  an  initial  load  of  100 
grams  and  the  load  increased  at  a  uniform,  continuous  rate  of 
12  grams  per  second  until  the  piece  is  perforated.  A  convenient 
method  of  obtaining  the  test  piece  is  as  follows:  Using  a  cylinder 
of  approximately  1%  inch  diameter,  made  of  sheet  metal  ap¬ 
proximately  1/32  inch  thick,  cut  a  core  from  the  fruit  completely 
through  from  the  inner  surface  to  the  peeled  surface,  so  that 
the  peeled  surface  is  exposed  when  the  cylinder  retaining  this 
core  is  firmly  supported  on  a  horizontal,  smooth  plate.  The 
fruit  shall  not,  however,  be  so  soft  that  the  pieces  in  the  can 
lose  their  natural  shape  when  the  container  is  opened  and  the 
product  is  carefully  removed  to  a  dish. 

15.  The  fruit  shall  be  considered  peeled  if  there  is  present 
per  pound  of  net  contents  not  more  than  one  square  inch  of 
peel. 

16.  The  fruit  shall  be  considered  unblemished  if  80  per  cent 
or  more  of  the  pieces  in  the  container  are  free  from  unsightly 
scabs,  bruises,  frost  bites,  sunburn,  hail  injury,  raggedness, 
green  or  brown  colorations,  red  or  dark  streaked  flesh,  or  other 
unsightly  blemishes.  The  term  “raggedness”  means  a  frayed 
condition  of  the  edges. 


Complete  line  of  CANNING  MACHINERY 
for  any  canning  plant — 

Fruits,  Vegetables,  or  MIki. 

Write  for  general  catalog  No.  31. 

BERLIN  CHAPMAN  CO.,  BERLIN,  WIS. 


17.  The  fruit  shall  be  considered  as  unbroken  halves  when 
90  per  cent  or  more  of  the  units  are  unbroken  and  not  excessively 
trimmed,  except  that  the  presence  of  one  broken  unit  against 
the  cover,  which  may  have  been  broken  by  the  operation  of 
closing  the  can,  shall  be  disregarded.  Excessive  trimming  is 
defined  as  that  amount  which  destroys  the  normal  shape  of  the 
half. 

Substandard  Quality  Designation 

18.  Canned  peaches  which  fail  to  meet  the  above  standard 
shall,  except  as  provided  in  sections  (a)  to  (f)  inclusive,  bear, 
in  the  form  specified  in  paragraph  1,  the  legend  “Below  U,  S. 
Standard,”  together  with  the  explanatory  statement  “Good  Food 
— Not  High  Grade.” 

(a)  When  canned  peaches  fail  to  meet  the  above  standard 
only  in  that  they  consist  of  peaches  packed  in  water,  they 
shall  bear  one  of  the  following  special  statements*:  “Water 
pack  peaches;”  “Peaches  in  water;”  “Peaches  packed  in 
water;”  “Unsweetened  peaches  in  water.” 

(b)  When  canned  peaches  fail  to  meet  the  above  standard 
in  that  they  consist  of  peeled,  whole  peaches,  otherwise 
meeting  the  standard  in  all  respects  except  that  they  may 
not  meet  the  requirement  for  normal  size,  they  shall  bear 
the  special  statement*  “whole  peaches.” 

(c)  When  canned  peaches  fail  to  meet  the  above  standard 
in  that  they  consist  of  uniformly  quartered  peaches,  other¬ 
wise  meeting  the  standard  in  all  respects  except  that  they 
may  not  meet  the  requirement  for  normal  size,  they  shall 
bear  the  special  statement*  “quartered  peaches.” 

(d)  When  canned  peaches  fail  to  meet  the  above  standard 
only  in  that  they  consist  of  uniformly  sliced  peaches,  other¬ 
wise  meeting  the  standard  in  all  respects  except  that  the 
minimum  size  of  each  unit  may  be  one-twelfth  of  an  ounce, 
they  shall  bear  the  special  statement*  “sliced  peaches.”  In 
determining  tenderness  in  sliced  peaches,  when  the  units 
are  not  sufficiently  large  to  admit  the  obtaining  of  a  test 
piece  in  the  manner  above  suggested,  a  V-shaped  metal 
trough,  1  inch  long,  %  inch  wide,  and  %  inch  deep,  with 
vertical  ends,  is  a  convenient  holder. 

(e)  When  canned  peaches  fail  to  meet  the  above  stan¬ 
dard  only  in  that  they  are  white  in  color,  they  shall  bear  the 
special  statement*  “white  peaches.” 


•  For  required  form  see  paraprraph  2. 


RENNEBURG’S 

Improved  Pr€>cess  Steel  Kettle 

Equipped  with  all  the  latest  improve¬ 
ments.  Strongly  and  accurately  made. 
Has  been  used  for  years  with  perfect 
satisfaction. 


PROCESS 

KETTLE 


MADE  BY 

Edw.  Renneburg 
&  Sons  Company 

OFFICE: 

2B39  Bostoi  Street 
WORKS: 

Atlantic  Wharf,  Bostaa  Street  and 
Lakeweod  Avenne 

BALTIMORE  MO. 


POWDERED  APPLE  PECTIN 

SPEAS-NUTRL-JEL 

NEUTRAL  IN  COLOR  AND  FLAVOR 

Write  or  Wire  for  Samples  and  Prices 

SPEAS  MANUFACTURING  CO. 

Kansas  City,  Mo. 

Ucensed  under  Patents  1,646,157,  Oct.  18,  1927;  1,655,398,  Jan.  3,  1928; 
Application  166,020  Feb.  4,  1927. 
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(f)  When  canned  peaches  fail  to  meet  the  above  stan¬ 
dard  only  because  of  raggedness  but  are  of  a  type  where 
raggedness  is  a  normal  characteristic,  for  example,  free¬ 
stone  peaches,  they  shall  bear  a  special  statement*  showing 
the  particular  type  to  which  they  belong,  e.  g.,  “freestone 
peaches.” 

Standard  Requirement  for  Fill  of  Container 

19.  Added  liquid  is  excessive  in  canned  peaches  when  the 
weight  of  fruit  placed  in  the  container  is  less  than  60  per  cent 
of  the  weight  of  water  which  the  sealed  container  will  hold  at 
68°  F.,  with,  when  necessary  to  prevent  crushing  of  the  fruit,  a 
tolerance  not  exceeding  the  weight  of  one  average  piece. 

Substandard  Fill  Designation 

20.  Canned  peaches  which  fail  to  meet  the  above  standard 
shall  bear  the  legend  prescribed  in  paragraph  9. 

CANNED  PEARS 
Standard  of  Quality  and  Condition 

21.  Standard  canned  pears  are  the  normally  flavored  and 
normally  colored  canned  food  consisting  of  (1)  the  normal-  and 
uniform-sized,  tender,  peeled,  mature,  unblemished,  unbroken 
halves  of  the  fruit  of  the  pear  tree,  from  which  the  calyx  end 
and  seed  cells  have  been  removed,  with  or  without  removal  of 
the  internal  stem,  and  (2)  sugar  solution  of  sufficient  strength 
so  that  the  liquid  portion  of  the  finished  product  reads  not  less 
than  13°  Brix  (read  at  the  proper  temperature  for  the  instru¬ 
ment  used). 

Meaning  of  Terms 

22.  The  term  “normally  colored,”  as  it  relates  to  the  fruit, 
means  a  naturally  developed,  translucent,  yellowish  white  color. 

23.  Units  of  three-fourths  of  an  ounce  or  larger  are  consid¬ 
ered  of  normal  size. 

24.  The  units  shall  be  considered  uniform  in  size  if  the  weight 
of  the  piece  of  largest  size  in  the  can  be  not  more  than  80  per 
cent  in  excess  of  the  weight  of  the  smallest  piece  in  the  can. 

25.  The  fruit  shall  be  considered  tender  when  not  less  than 
90  per  cent  of  the  units  by  count  are  completely  perforated  by  a 
cylindrical  rod,  5/32  inch  in  diameter,  under  a  load  of  300  grams 
(approximately  10.6  ounces),  applied  vertically  to  the  exposed, 
peeled  surface  of  a  test  piece  carefully  fitted  into  an  appropri¬ 
ate  holder.  In  performing  this  test  the  rod  is  placed  on  the 
exposed  surface  under  an  initial  load  of  100  grams  and  the  load 
increased  at  a  uniform,  continuous  rate  of  12  grams  per  second 
until  the  piece  is  perforated.  A  convenient  method  of  obtaining 
the  test  piece  is  as  follows:  Using  a  cylinder  of  approximately 
1%  inch  diameter,  made  of  sheet  metal  approximately  1/32  inch 
thick,  cut  a  core  from  the  fruit  completely  through  from  the 
inner  surface  to  the  peeled  surface  so  that  the  peeled  surface  is 
exposed  when  the  cylinder  retaining  this  core  is  firmly  supported 
on  a  horizontal,  smooth  plate.  The  fruit  shall  not,  however,  be 
so  soft  that  the  pieces  in  the  can  lose  their  natural  shape  when 
the  container  is  opened  and  the  product  is  carefully  removed  to 
a  dish. 

26.  The  fruit  shall  be  considered  peeled  if  there  is  present 
per  pound  of  net  contents  not  more  than  one  square  inch  of 
peel. 

27.  The  fruit  shall  be  cortsidered  unblemished  if  80  per  cent 
or  more  of  the  pieces  in  the  container  are  free  from  unsightly 
scabs,  bruises,  gritty  portions,  raggedness,  pink  or  brown  colora¬ 
tions,  or  other  unsightly  blemishes.  The  term  “raggedness” 
means  a  frayed  condition  of  the  edges. 

28.  The  fruit  shall  be  considered  as  unbroken  halves  when 
90  per  cent  or  more  of  the  units  are  unbroken  and  not  exces¬ 
sively  trimmed,  except  that  the  presence  of  one  broken  unit 
against  the  cover,  which  may  have  been  broken  by  the  opera¬ 
tion  of  closing  the  can,  shall  be  disregarded.  Excessive  trim¬ 
ming  is  defined  as  that  amount  which  destroys  the  normal  shape 
of  the  half. 

Substandard  Quality  Designation 

29.  Canned  pears  which  fail  to  meet  the  above  standard  shall, 
except  as  provided  in  sections  (a)  to  (d)  inclusive,  bear,  in  the 
form  specified  in  paragraph  1,  the  legend  “Below  U.  S.  Stan¬ 
dard.”  together  with  the  explanatory  statement  “Good  Food — 
Not  High  Grade.” 

(a)  When  canned  pears  fail  to  meet  the  above  standard 
only  in  that  they  consist  of  pears  packed  in  water,  they 
shall  bear  one  of  the  following  special  statements:*  “Water 
pack  pears;”  “Pears  in  water;”  “Pears  packed  in  water;” 
“Unsweetened  pears  in  water.” 

(b)  When  canned  pears  fail  to  meet  the  above  standard  in 
that  they  consist  of  peeled,  whole  pears,  otherwise  meeting 
the  standard  in  all  respects  except  that  they  may  not  meet 
the  requirement  for  normal  size,  they  shall  bear  the  special 
statement*  “whole  pears.” 


(c)  When  canned  .pears  fail  to  meet  the  above  standard  in 
that  they  consist  of  uniformly  quartered  pears,  otherwise 
meeting  the  standard  in  all  respects  except  that  they  may 
not  meet  the  requirement  for  normal  size,  they  shall  bear 
the  special  statement*  “quartered  pears.” 

(d)  When  canned  pears  fail  to  meet  the  above  standard 
only  because  of  the  presence  of  gritty  portions  but  are  of  a 
type  where  gritty  portions  are  a  normal  characteristic, 
such  as  Kieffer  pears,  they  shall  bear  a  special  statement* 
showing  the  particular  type  to  which  they  belong,  e.  g., 
“Kieffer  pears.” 

Standard  Requirement  for  Fill  of  Container 

30.  Added  liquid  is  excessive  in  canned  pears  when  the  weight 
of  fruit  placed  in  the  container  is  less  than  60  per  cent  of  the 
weight  of  water  which  the  sealed  container  will  hold  at  68°  F., 
with,  when  necessary  to  prevent  crushing  of  the  fruit,  a  toler¬ 
ance  not  exceeding  the  weight  of  one  average  piece. 

Substandard  Fill  Designation 

31.  Canned  pears  which  fail  to  meet  the  above  standard 
shall  bear  the  legend  prescribed  in  paragraph  9. 

CANNED  PEAS 

Standard  of  Quality  and  Condition 

32.  Standard  canned  peas  are  the  normally  flavored  and 
normally  colored  canned  food  consisting  of  the  tender,  immature, 
unbroken  seed  of  the  common  or  garden  pea  (Pisum  sativum), 
with  or  without  seasoning  (sugar,  salt),  and  with  or  without 
added  potable  water.  The  product  is  practically  free  from  for¬ 
eign  material  and,  in  the  case  of  products  containing  added 
liquid,  the  liquor  present  is  reasonably  clear. 

Meaning  of  Terms 

33.  The  term  “normally  colored,”  as  it  relates  to  the  peas, 
means  a  naturally  developed  general  effect  of  green,  with  not  to 
exceed  4  per  cent  by  count  of  off  colored  peas,  such  as  brown, 
brown-spotted,  white  or  yellowish  white  peas. 

34.  The  peas  shall  be  considered  tender  if  90  per  cent  or  more 
by  count  are  sufficiently  soft  so  that  either  cotyledon  is  crushed 
by  a  weight  of  less  than  907.2  grams  (2  pounds)  by  the  follow¬ 
ing  method:  Remove  the  skin  of  the  pea  and  place  one  cotyledon 
on  its  flat  surface  on  a  horizontal,  smooth  plate.  By  means  of 
a  second  horizontal,  smooth  plate  apply  vertically  an  initial  load 
of  100  grams  and  increase  the  load  at  a  uniform,  continuous  rate 
of  12  grams  per  second  until  the  cotyledon  is  compressed  to 
one-fourth  its  original  thickness. 

35.  The  pea  seed  is  considered  unbroken  if  80  per  cent  or 
more  of  the  units  by  count  are  in  such  a  condition  that  the  two 
cotyledons  are  still  held  together  by  the  skin,  even  though  the 
cotyledons  may  be  cracked  or  partially  crushed,  or  the  skin 
split.  Each  major  portion  of  a  skin  or  cotyledon  not  included 
in  the  aboye  definition  is  considered  as  a  broken  pea. 

36.  The  peas  are  considered  practically  free  from  foreign 
material  when  they  are  entirely  free  from  material  which  varies 
greatly  in  size  or  specific  gravity  from  peas,  such  as  stones, 
large  pieces  of  pea  shell,  sticks;  and  when  they  contain  per  each 
two  ounces  of  net  contents  not  more  than  one  piece  of  material 
which  closely  approximates  peas  in  size  and  specific  gravity, 
such  as  thistle  buds,  daisy  heads,  portions  of  radish  seed  pods. 
The  difficulty  of  absolute  freedom  from  the  latter  class  of  for¬ 
eign  material  occasionally  renders  its  complete  exclusion  im¬ 
practicable. 

37.  A  badly  clouded  liquor  with  considerable  sediment  is  not 
considered  reasonably  clear. 

Substandard  Quality  Designation 

38.  Canned  peas  which  fail  to  meet  the  aboye  standard  shall 
bear,  in  the  form  specified  in  paragraph  1,  the  legend  “Below 
U.  S.  Standard.”  The  explanatory  statement,  except  as  proyided 
in  section  (a),  shall  be  “Low  Quality  But  Not  Illegal.” 

(a)  When  canned  peas  fail  to  meet  the  aboye  standard 
only  in  that  they  are  artificially  colored,  they  shall  bear 
whichever  one  of  the  following  explanatory  statements  is 
appropriate:  “Because  artificially  colored;”  “Because  cer¬ 
tified  color  added.” 

(b)  Canned  peas  which  fail  to  meet  the  above  standard  in 
that  they  are  prepared  from  mature,  soaked  dry  peas  shall 
also  bear,  in  the  form  prescribed  in  paragraph  2,  the  special 
statement  “soaked  dry  peas.” 

Standard  Requirement  for  Fill  of  Container 

39.  Added  liauid  is  excessive  in  canned  peas  when  the  pro¬ 
portion  of  free  liquid  in  the  product  is  such  that  when  the  con¬ 
tents  of  the  container  are  poured  out  and  poured  back  into  the 
container  standing  on  a  level  surface,  and  the  peas  leveled  with¬ 
out  downward  pressure,  the  liquid  completely  covers  the  peas. 


•  For  required  form  see  paragraph  2. 


♦  For  required  form  see  paragraph  2. 
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Substandard  Fill  Designation 

40.  Canned  peas  which  fail  to  meet  the  above  standard  shall 
bear  the  legend  prescribed  in  paragraph  9. 

CANNED  TOMATOES 
Standard  of  Quality  and  Condition 

41.  Standard  canned  tomatoes  are  the  normally  flavored  and 
normally  colored  canned  food  consisting  of  the  peeled,  cored, 
and  trimmed  whole  or  large  pieces  of  the  mature  red  fruit  of 
the  tomato  vine  (Lycopersicum  esculentum),  with  or  without 
tomato  juice  to  fill  the  interstices,  and  with  or  without  added 
seasoning  (sugar,  salt). 

Meaning  of  Terms 

42.  The  fruit  shall  be  considered  as  whole  or  in  large  pieces 
when  at  least  45  per  cent  of  the  total  contents  are  retained  after 
draining  for  two  minutes  on  a  sieve*  having  2  meshes  to  the 
inch.  On  containers  of  less  than  3  pounds  net  weight,  sieves  8 
inches  in  diameter  are  used.  On  containers  of  3  pounds  net 
weight  or  more,  sieves  12  inches  in  diameter  are  used. 

43.  The  term  “normally  colored”  means  a  naturally  developed 
red,  such  that  the  color  of  a  one  inch  layer  of  the  homogeneous 
pulped  meats  is  equivalent  to  that  produced  by  a  combination  of 
the  following  spinning  Munsell  color  discs: 

(1)  5R  2.6/  13  (glossy  finish). 

(2)  2.5YR  5/12  (glossy  finish). 

(3)  N  1/  (glossy  finish). 

(4)  N  4/  (mat  finish). 

If  the  color,  when  viewed  in  full  daylight  or  its  equivalent,  is 
matched  by  such  a  combination  in  which  the  exposed  area  of 
disc  (1)  covers  one-third  or  more  of  the  circle,  and  the  exposed 
area  of  disc  (2)  does  not  exceed  that  of  (1),  the  sample  meets 
the  minimum  color  requirement,  regardless  of  the  exposed  area 
of  discs  (3)  and  (4).  In  performing  this  test  the  material  re¬ 
tained  on  the  2-mesh  sieve  is  pulped  and  freed  from  air  bubbles. 
It  is  then  placed  in  a  black  container  and  visible  seeds  are 
removed  by  skimming  or  pressing  below  the  surface. 

44.  The  fruit  shall  be  considered  as  peeled  when  there  are 
not  more  than  3  square  inches  of  peel  per  pound  of  net  contents 
in  any  one  container,  provided  that  the  average  amount  of  peel 
per  pound  of  net  contents  of  the  lot  does  not  exceed  one  square 
inch. 

45.  The  fruit  shall  be  considered  as  trimmed  when  the  maxi¬ 
mum  cross  sectional  area  of  all  unsightly  blemishes  does  not 
exceed  one-fourth  square  inch  per  pound  of  net  contents  in  the 
container. 

Substandard  Quality  Designation 

46.  Canned  tomatoes  which  fail  to  meet  the  above  standard 
shall  bear,  in  the  form  specified  in  paragraph  1,  the  legend 
“Below  U.  S.  Standard,”  together  with  the  explanatory  state¬ 
ment  “Low  Quality  But  Not  Illegal.” 

Standard  Requirement  for  Fill  of  Container 

47.  Added  liquid  is  excessive  in  canned  tomatoes  when  the 
amount  of  tomato  juice  added  exceeds  that  which  drains  from 
the  peeled,  cored  and  trimmed  tomatoes  present  in  the  can,  or 
its  equivalent  in  the  drained  juice  of  other  peeled,  cored  and 
trimmed  tomatoes :  Provided,  That  when  peeled  and  cored  whole 
tomatoes  are  packed  and  processed  in  such  a  manner  as  to 
retain  the  tomatoes  in  a  practically  whole  condition  when  opened, 
the  liquid  is  not  considered  excessive  when  there  is  added  the 
juice  of  other  peeled,  cored  and  trimmed  tomatoes  in  amount 
not  exceeding  that  necessary  to  fill  the  interstices. 

Substandard  Fill  Designation 

48.  Canned  tomatoes  which  fail  to  meet  the  above  standard 
shall,  except  as  provided  in  section  (a),  bear  the  legend  specified 
in  paragraph  9. 

(a)  When  canned  tomatoes  fail  to  meet  the  above  stan¬ 
dard  only  in  that  they  contain  added  tomato  products,  they 

shall  bear  the  appropriate  special  statement*  to  show  that 

fact,  for  example,  “tomatoes  with  puree  from  trimmings.” 

CANNED  APRICOTS 
Standard  of  Quality  and  Condition 

49.  Standard  canned  apricots  are  the  normally  flavored  and 
normally  colored  canned  food  consisting  of  (1)  the  normal-  and 
uniform-sized,  tender,  unpeeled,  mature,  unblemished,  pitted, 
unbroken  halves  of  the  fruit  of  the  apricot  tree  and  (2)  sugar 
solution  of  sufficient  strength  so  that  the  liquid  portion  of  the 
finished  product  reads  not  less  than  16°  Brix  (read  at  the  proper 
temperature  for  the  instrument  used). 


*Wire  of  a  uniform  diameter,  not  less  than  0.04  nor  more  than  0.07  inch. 
*  For  required  form  see  paragraph  2. 


Meaning  of  Terms 

50.  The  term  “normally  colored,”  as  it  relates  to  the  fruit, 
means  a  naturally  developed  general  effect  of  yellow. 

51.  Units  of  three-eights  of  an  ounce  or  larger  are  considered 
of  normal  size. 

52.  The  units  shall  be  considered  uniform  in  size  if  the  weight 
of  the  piece  of  largest  size  in  the  can  be  not  more  than  80  per 
cent  in  excess  of  the  weight  of  the  smallest  piece  in  the  can. 

53.  The  fruit  shall  be  considered  tender  when  the  flesh  of 
not  less  than  90  per  cent  of  the  units  by  count  is  completely 
perforated  by  a  cylindrical  rod,  3/16  inch  in  diameter,  under  a 
load  of  300  grams  (approximately  10.6  ounces),  applied  ver¬ 
tically  to  the  exposed,  peeled  surface  of  a  test  piece  carefully 
placed  on  an  appropriate  support.  In  performing  this  test  the 
rod  is  placed  on  the  exposed  surface  under  an  initial  load  of  100 
grams  and  the  load  increased  at  a  uniform,  continuous  rate  of 
12  grams  per  second  until  the  piece  is  perforated.  The  test 
piece  is  conveniently  supported  on  a  rigid,  convex  surface  of 
such  curvature  as  to  fit  into  the  seed  cavity  and  permit  it  to 
maintain  its  normal  shape.  The  peel  is  conveniently  removed 
with  pointed,  sharp  scissors.  The  fruit  shall  not,  however,  be 
so  soft  that  the  pieces  in  the  can  lose  their  natural  shape  when 
the  container  is  opened  and  the  product  is  carefully  removed 
to  a  dish. 

54.  The  fruit  shall  be  considered  unblemished  if  80  per  cent 
or  more  of  the  pieces  in  the  container  are  free  from  unsightly 
scabs,  bruises,  frost  bites,  sunburn,  hail  injury,  green  or  brown 
colorations,  or  other  unsightly  blemishes. 

55.  The  fruit  shall  be  considered  as  unbroken  halves  when 
90  per  cent  or  more  of  the  units  are  unbroken  and  not  exces¬ 
sively  trimmed,  except  that  the  presence  of  one  broken  unit 
against  the  cover,  which  may  have  been  broken  by  the  operation 
of  closing  the  can,  shall  be  disregarded.  Excessive  trimming  is 
defined  as  that  amount  which  destroys  the  normal  shape  of  the 
half. 

Substandard  Quality  Designation 

56.  Canned  apricots  which  fail  to  meet  the  above  standard 
shall,  except  as  provided  in  sections  (a)  to  (d)  inclusive,  bear, 
in  the  form  specified  in  paragraph  1,  the  legend  “Below  U.  S. 
Standard,”  together  with  the  explanatory  statement  “Good  Food 
— Not  High  Grade.” 

(a)  When  canned  apricots  fail  to  meet  the  above  standard 
only  in  that  they  consist  of  apricots  packed  in  water,  they 
shall  bear  one  of  the  following  special  statements*:  “Water 
pack  apricots;”  “Apricots  in  water;”  “Apricots  packed  in 
water;”  “Unsweetened  apricots  in  water.” 

(b)  When  canned  apricots  fail  to  meet  the  above  stan¬ 
dard  only  in  that  the  halves  are  peeled,  they  shall  bear  the 
special  statement*  “peeled  apricots.” 

(c)  When  canned  apricots  fail  to  meet  the  above  stan¬ 
dard  only  in  that  they  consist  of  unpeeled,  whole  apricots, 
otherwise  meeting  the  standard  in  all  respects  except  that 
they  may  not  meet  the  requirement  for  normal  size,  they 
shall  bear  the  special  statement*  “whole  apricots.” 

(d)  When  canned  apricots  fail  to  meet  the  above  stan¬ 
dard  only  in  that  they  consist  of  uniformly  sliced,  peeled 
apricots,  otherwise  meeting  the  standard  in  all  respects 
except  that  the  minimum  size  of  each  unit  may  be  one- 
twentieth  of  an  ounce,  they  shall  bear  the  special  state¬ 
ment*  “sliced,  peeled  apricots.” 

Standard  Requirement  for  Fill  of  Container 

57.  Added  liquid  is  excessive  in  canned  apricots  when  the 
weight  of  fruit  placed  in  the  container  is  less  than  60  per  cent 
of  the  weight  of  water  which  the  sealed  container  will  hold  at 
68°  F.,  with,  when  necessary  to  prevent  crushing  of  the  fruit,  a 
tolerance  not  exceeding  the  weight  of  two  average  pieces. 

Substandard  Fill  Designation 

58.  Canned  apricots  which  fail  to  meet  the  above  standard 
shall  bear  the  legend  prescribed  in  paragraph  9. 

CANNED  CHERRIES 
Standard  of  Quality  and  Condition 

59.  Standard  canned  cherries  are  the  normally  flavored  and 
normally  colored  canned  food  consisting  of  (1)  the  normal-  and 
vniform-sized,  fleshy,  mature,  unblemished,  stemmed,  whole  fruit 
of  the  cherry  tree  and  (2)  sugar  solution  of  sufficient  strength 
SI  that  the  liquid  portion  of  the  finished  product  reads  not  less 
than  16°  Brix  (read  at  the  proper  temperature  for  the  instru¬ 
ment  used). 


•  For  required  form  see  paragraph  2. 
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Meaning  of  Terms 

60.  The  fruit  shall  be  considered  normally  colored  if  the 
naturally  developed  general  color  of  the  flesh  be  yellowish  white. 

61.  Units  of  one-tenth  of  an  ounce  or  larger  are  considered 
of  normal  size. 

62.  The  units  shall  be  considered  uniform  in  size  if  the  weight 
of  the  piece  of  largest  size  in  the  can  be  not  more  than  80  per 
cent  in  excess  of  the  weight  of  the  smallest  piece  in  the  can. 

63.  The  fruit  shall  be  considered  fleshy  if  the  skin  and  flesh 
of  the  drained  cherries  are  88  per  cent  or  more  of  their  total 
weight. 

64.  The  fruit  shall  be  considered  unblemished  if  80  per  cent 
or  more  of  the  units  in  the  container  are  free  from  unsightly 
scabs,  excessive  healed  cracks,  or  other  unsightly  blemishes. 
Cracks  are  considered  excessive  when  their  total  combined  length 
and  width  exceeds  one-half  inch,  excluding  checks  less  than  one- 
eighth  inch  wide  located  in  the  stem  depression  and  concentric 
with  its  sides.  Unhealed  cracks  which  form  during  cooking  are 
not  considered  blemishes. 

Substandard  Quality  Designation 

65.  Canned  cherries  which  fail  to  meet  the  above  standard 
shall,  except  as  provided  in  sections  (b)  to  (d)  inclusive,  bear, 
in  the  form  specified  in  paragraph  1,  the  legend  “Below  U.  S. 
Standard,”  together  with  the  explanatory  statement  “Good  Food 
— Not  High  Gi-ade.” 

(a)  Canned  cherries  from  which  only  a  portion  of  the  pits 

have  been  removed,  so  that  there  is  present  more  than  one 

cherry  pit,  or  its  equivalent  in  broken  pieces  of  shell,  per 


each  10  ounces  of  net  contents,  shall  bear  the  above  legend 
and  also  the  special  statement*  “partially  pitted  cherries.” 

(b)  When  canned  cherries  fail  to  meet  the  above  stan¬ 
dard  only  in  that  they  consist  of  cherries  packed  in  water, 
they  shall  bear  one  of  the  following  special  statements*: 
“Water  pack  cherries;”  “Cherries  in  water;”  “Cherries 
packed  in  water;”  “Unsweetened  cherries  in  water.” 

(c)  When  canned  cherries  fail  to  meet  the  above  stan¬ 
dard  only  in  that  they  consist  of  pitted  whole  cherries, 
otherwise  meeting  the  standard  except  that  they  may  not 
meet  the  requirement  for  normal  size,  they  shall  bear  the 
special  statement*  “pitted  cherries.” 

(d)  When  canned  cherries  fail  to  meet  the  above  stan¬ 
dard  only  because  of  color  but  are  of  a  type  where  the  flesh 
is  of  some  color  other  than  yellowish  white,  as  red  sour 
cherries,  Bing  cherries,  black  cherries,  et  cetera,  they  shall 
bear  a  special  statement*  showing  the  type  to  which  they 
belong. 

Standard  Requirement  for  Fill  of  Container 

66.  Added  liquid  is  excessive  in  canned  cherries  when  the 
weight  of  fruit  placed  in  the  container  is  less  than  60  per  cent 
of  the  weight  of  water  which  the  sealed  container  will  hold  at 
68°  F.,  with,  when  necessary  to  prevent  crushing  of  the  fruit,  a 
tolerance  not  exceeding  the  weight  of  one  average  piece. 

Substandard  Fill  Designation 

67.  Canned  cherries  which  fail  to  meet  the  above  standard 
shall  bear  the  legend  prescribed  in  paragraph  9. 

♦  For  required  form  see  paragraph  2. 


Better  Profits 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods;  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


There  are  people  who  say  they  would  pay  ten 
cents  instead  of  five  for  one  of  the  best  known 
weekly  magazines  if  the  ads  were  printed  sepa¬ 
rately.  You  know  there  are  people  like  that;  they 
enjoy  reading  advertisements. 

Others,  the  housewives  of  the  country,  read  ads  as  a 
part  of  their  jobs  as  purchasing  agents  for  the  great 
American  Household. 

Advertisements  are  their  guideposts  toward  better 
and  more  economical  meals. 

Retail  and  wholesale  grocers  read  advertisements  as 
a  part  of  their  continuing  education  in  business. 

For  just  a  few  moments  let’s  see  what  the  great  can¬ 
ning  industry  is  doing  toward  making  the  public  and 
dealers  canned-food-conscious. 

Turn  with  me  the  pages  of  a  grocery  trade  paper 
circulating  to  a  hand  picked  list  of  leading  retail  gro¬ 
cers  in  the  United  States,  to  all  wholesale  grocers, 
chain  store  headquarters  and  to  the  offices  of  leading 
food  brokers  in  the  field.  Look  at  the  May  issue. 

It  contains  112  pages,  inside  front  and  back  cover, 
and  back  cover. 

Nearly  half  this  number  of  advertisements  are  car¬ 
ried  in  the  magazine! 

One  of  the  oldest  packers  in  business  today  occupies 
the  back  cover  in  telling  most  arrestingly  how  delicious 
tomato  juice  comes  into  being  under  their  label.  The 
ad  points  out  how  grocers’  total  sales  may  be  increased 
by  their  stocking  and  pushing  this  most  unusual  to¬ 
mato  juice. 


Our  attention  is  next  drawn  to  an  eighth  page  ad  of 
a  quality  packer  of  food  items  among  which  are  to¬ 
mato  juice,  catsup,  tomato  juice  cocktails,  etc. 

Offsetting  the  back  cover  page  we  have  noticed,  we 
find  an  attractive,  full  page  ad  extolling  the  virtues  of 
fresh  fruit  and  vegetables  for  the  increasing  of  retail 
grocers  business! 

Think  of  that! 

Way  back  in  the  dim  and  distant  past,  B.  D.  we  re¬ 
member  a  slogan,  “If  it’s  canned,  it’s  fresh !”  but  evi¬ 
dently  that  was  born  only  to  die  a  ‘hornin’.  Other  fads 
and  fancies  have  taken  the  place  of  that  idea  and  we 
now  see  shippers  of  fresh  fruits  and  vegetables  adver¬ 
tising  to  take  away  what  little  business  we  have  left. 

An  advertisement  for  fruit  jars  says  in  part,  “Eco¬ 
nomic  conditions  indicate  a  big  season  of  home  canning 
of  vegetables  as  well  as  fruits.” 

Here’s  another  competitor  gunning  after  the  con¬ 
sumer’s  dollar  by  implanting  in  the  retail  grocer’s  mind 
that  he  should  be  prepared  to  suggest  to  Mrs.  House¬ 
wife  that  she  should  not  fail  to  put  away  in  glass  this 
summer  all  the  fruits  and  vegetables  she  can. 

And  look!  This  ad  says,  “This  ad  is  running  in  the 
big  women’s  magazines  and  farm  publications,  17  of 
them,  and  in  more  local  newspapers  than  ever  before. 
And  on  top  of  this  will  be  a  big  radio  broadcast  every 
week  of  the  season  over  36  big  stations.  This  tells 
your  customers  how — makes  better  jelly,  cheaper  jelly, 
quicker  jelly.” 
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Such  advertising  must  be  especially  interesting  to 
the  packer  who  wants  to  pack  and  sell  a  lot  of  jam  and 
jelly!? 

A  canned  food  specialty,  strained  vegetables,  has  an 
ad  in  color  and  if  anyone  doubts  the  business-building 
attributes  of  sound  advertising  devoted  to  a  worth¬ 
while  product,  just  go  into  Michigan  and  see  the  busi¬ 
ness  strained  vegetables  built  with  its  aid.  And  by 
the  way,  this  particular  product  is  quoted  among  adver¬ 
tising  men  as  an  outstanding  example  of  how  small 
advertising  appropriations,  carefully  expended  can  and 
do  quickly  build  a  business. 

You  would  almost  expect  to  find  a  leading  pineapple 
packer  advertising  to  keep  his  product  before  the  public 
and  in  their  minds  ahead  of  other  fruits  and  sure 
enough,  we  are  not  disappointed.  Here  ’tis. 

Some  day  after  we  have  returned  to  normalcy,  some 
pea  canner  is  going  to  take  a  leaf  out  of  the  pineapple 
packer’s  book,  and  that  canner  of  peas  who  first  stamps 
his  name  and  sieve  of  peas  on  the  top  of  the  can  will, 
if  he  sticks  to  it,  make  a  name  for  himself  that  will  be 
long  remembered  by  the  housewife  and  the  industry. 
The  place  for  grade  and  sieve  designations  is  on  top 
of  the  can,  always  readily  found,  not  easily  obliterated 
and  a  permanent  record  until  the  can  is  destroyed.  I 
can  hear  some  object  to  this  statement  because  of 
packing  difficulties,  mechanical  restrictions,  etc.,  but 
if  the  pineapple  packer  can  overcome  these,  so  can  the 
pea  canner. 

A  distributor  of  Deep  Sea  Crabmeat,  (imagine  ad¬ 
vertising  canned  crabmeat  when  canned  corn  is  selling 
at  much  less  than  cost  of  production!)  is  getting  his 
product  before  the  grocer  and  one  of  the  largest  milk 
canners  in  the  United  States  tells  us  about  his  line  of 
foods  in  tins,  packages  and  glass. 

Not  an  imposing  list  to  be  culled  from  sixty  adver¬ 
tisements  in  a  leading  grocery  trade  paper,  is  it?  Not 
fairly  representative  of  the  industry  we  are  so  proud 
of,  is  it?  Scarcely  worthy  of  the  leaders  we  have  who 
have  from  time  to  time  showed  us  the  way  to  construc¬ 
tive  and  business  building  advertising  and  sales. 

Now  let’s  look  at  the  advertisements  in  the  Thurs¬ 
day  evening  paper  published  in  an  Illinois  town  of 
about  30,000. 

Here  is  a  full  page  ad  published  by  a  jobber  in  co¬ 
operation  with  a  group  of  retail  grocers.  The  ad  is 
well  set  up,  quite  characteristic  of  good  retail  grocery 
store  advertising.  42  food  items  are  featured,  among 
them  only  six  canned  fruits  and  vegetables,  one  canned 
salmon  and  canned  milk. 

38  articles  of  food  for  home  use  are  featured  by  one 
of  the  largest  chains  in  a  half  page  ad. 

No  canned  foods  are  mentioned! 

The  chain  store  next  in  size  in  the  community  men¬ 
tions  46  items  in  its  advertisement;  they  advertise 
canned  milk  and  4  cans  of  tomatoes  or  corn  for  25c. 

Their  advertisement  carries  also  an  announcement 
of  fresh  tomatoes,  10c  a  pound,  and  six  young,  tender 
ears  of  com  for  25c. 

Each  of  the  other  ads  I  have  analyzed  carry  nearly 
as  many  ads  for  fresh  vegetables  as  they  do  for  canned 
foods. 

Can  you  see  any  connection  between  the  small 
amount  of  advertising  in  the  grocery  trade  paper  in 
support  of  canned  foods  and  the  ads  of  the  distributors 
of  foods  to  the  housewife? 


If  you  can  not  see  it,  read  the  week  end  grocery  ads 
in  your  own  paper,  look  through  the  magazines  on 
your  wife’s  reading  table,  search  their  pages  and  col¬ 
umns  for  canned  food  advertising,  and  then  be  honest 
with  yourself.  Put  yourself  in  the  grocer’s  or  chain 
store  distributor’s  place.  Would  you  advertise  articles 
receiving  but  little  advertising  support  from  their 
packers. 

You  would  not! 

And  if  the  particular  commodity  you  pack  has  not 
been  put  in  the  cans  as  yet  this  season,  I  wish  you 
could  go  into  that  chain  store  selling  4  cans  of  com  or 
four  cans  of  tomatoes  for  25c,  buy  four  cans,  then  buy 
six  ears  of  sweet  corn  for  25c,  a  pound  of  tomatoes 
for  10c,  take  them  home,  have  them  served  on  your 
table  and  then  make  up  your  mind  as  to  just  what 
quality  you  will  pack  in  your  cans  this  fall. 

Gentlemen,  the  time  for  sacrificing  quality  and  re¬ 
fraining  from  advertising  your  packs  has  passed. 

As  water  seeks  its  level,  so  does  an  industry  settle 
after  a  while  into  the  groove  in  which  it  belongs. 

Continue  to  pack  junk  at  junk  prices  and  your  prod¬ 
ucts  will  be  sold  as  such,  keep  quiet  about  the  quality 
you  do  pack  when  you  pack  it,  and  the  canning  indus¬ 
try  will  certainly  be  one  of  those  to  recover  last  from 
the  effects  of  the  times  through  which  we  are  passing ! 

Canned  foods  today  are  dangerously  near  the  point 
where  a  large  part  of  the  consuming  public  will  soon 
regard  them  as  something  to  be  purchased  only  when 
the  fresh  article  cannot  be  obtained. 

You  can  blame  no  one  but  yourselves  for  this  con¬ 
dition  ! 

Remember,  we  are  floundering  around  in  our  think¬ 
ing,  our  purchasing  power  is  said  to  have  been  cur¬ 
tailed  drastically.  This  is  just  the  time  when  you 
would  think  every  grocery  distributor  in  the  country 
would  be  advertising  extraordinary  values  in  canned 
foods  and  yet  we  find  the  conditions  I  have  pointed 
out. 

Fresh  tomatoes  have  even  been  advertised  on  the 
bill  boards  this  winter!  How  long  has  it  been  since 
you  have  seen  a  billboard  advertising  canned  com  or 
canned  peas? 

Canners,  how  long  will  it  be  before  you  wake  up? 

Letting  George  (somebody  else)  do  it,  will  not  help 
matters  materially;  it’s  up  to  you! 

- «i - 

THE  NEW  AYARS  TOMATO  CORING  MACHINE 

The  Ayars  Machine  Company  are  putting  out  a 
new  Coring  Machine  this  year  for  coring  toma¬ 
toes  which  is  attracting  a  great  deal  of  attention 
and  which  is  very  desirable  for  canners  of  tomatoes 
(see  their  ad  in  this  issue).  By  using  this  machine 
you  can  get  a  much  better  quality  of  pack  and  con¬ 
siderable  more  cans  per  ton,  and  it  is  also  used  exten¬ 
sively  for  tomato  juice. 

This  machine  will  remove  the  core  from  the  tomato, 
any  size  core  you  desire,  large  or  small  tomatoes 
equally  alike.  It  leaves  the  tomato  whole  and  solid 
when  core  is  removed ;  therefore,  will  stand  the  cooking 
strain  much  better  by  leaving  the  tomato  whole. 

This  machine  is  built  with  revolving  feed  di.sk  or 
with  continuous  feed  belt  underneath  so  that  what 
tomatoes  are  not  picked  off  by  operators  and  cored 
can  go  on  through  and  be  delivered  to  Scalder;  or  can 
also  be  arranged  to  straddle  over  a  continuous  feeding 
belt  if  so  desired. 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  bs  interested  every  week  in 
what  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale — M<ichinery  Wanted— Live  Accounts 


FOR  SALE -At  bargain  prices,  the  following  MON¬ 
ITOR  equipment  slightly  used,  but  in  A-1  operating 
condition. 

Five-grade  Bean  Grader 

No.  Bean  Cutter  with  automatic  feed 

No.  6  Pea  Cleaner 

No.  6  Pea  Grader 

1  style  F.  Blancher 

1  style  C.  Blancher 

Huntley  Manufacturing  Co.,  Brocton,  N.  Y. 


FOR  SALE — One  (1)  New  Perfection  Pea  and  Bean 
Filler,  5  pockets.  Only  used  four  weeks. 

Edgar  F.  Hurff,  Swedesboro,  N.  J. 


FOR  SALE— Bargains  in  Used  Filling  Machinery.  One 
M.  &  S.  Plunger  Filler.  Good  Condition.  Two 
factory  rebuilt  “Haller”  Model  “H-B”  18  Tube, 
Automatic  Fillers. 

Horix  Mfg.  Co.,  Corliss  Station,  Pittsburgh,  Pa. 


FOR  SALE— Meyers  Deep  Well  Pump  24”  stroke  with 
rodding  and  cylinder  complete;  2  Cameron  Horizonal 
5x4x7  Steam  Boiler  Pumps;  1  Cochrane  Feedwater 
Heater;  4  Retorts;  2  single,  1  double  Beach  Russ 
Vacuum  Pumps;  2  Vacuum  Pump  Condensers;  4 
Peters  Steam  Oil  Separators;  1  A-B  Exhauster  hold¬ 
ing  165  No.  10  cans;  1  Eclipse  Sterilizer;  1-3  foot 
Exhaust  Fan;  1-250  gallon  Copper  Steam  Jacketed 
Kettle.  The  above  equipment  is  in  the  best  of  con¬ 
dition.  Will  be  glad  to  give  further  details  with  at¬ 
tractive  price. 

The  C.  H.  Musselman  Co.,  Biglerville,  Pa: 


FOR  SALE— At  rare  prices,  new,  rebuilt  and  slightly 
used  canning  machinery  for  all  products. 

Address  Box  A-1870  care  of  The  Canning  Trade. 


For  Sale — Plants 


FOR  SALE— Cabbage  Plan ts-Large surplus  fine  plants; 
special  10,000,  $6.00;  50,000,  $25.00.  Also  offer  mil¬ 
lions  fine  Tomato,  Pepper  and  Sweet  Potato  Plants. 

Farmers  Supply  Co.,  Franklin,  Va. 


FOR  SALE— Greater  Baltimore  Tomato  Plants  for 
canners.  Ready  for  shipment  from  May  2Cth. 

Write  or  wire  for  prices. 

C.  A.  Rogers  Realty  Co.,  Inc.,  Owensboro,  Ky. 


Progressive,  experienced  salesman  with  following  in 
wholesale  and  retail  trade  desires  to  represent  manu¬ 
facturers  of  canned  foods  in  Washington,  D.  C.  and 
Baltimore,  Md.  on  brokerage  basis. 

H.  A.  Dixon,  129  Webster  St,  Washington,  D.  C. 

Wanted — Machinery 

WANTED— Ayars  Double  Rotary  Tomato  Filler  for 
No.  2,  No.  and  No.  3  cans.  Must  be  late  model 
and  in  good  condition.  Advise  as  to  price,  age  and 
where  it  may  be  seen. 

Gaston  Canning  Co.,  Gaston,  Ind. 

WANTED— An  Ayars  or  Sprague-Sells  second-hand 
Filler  in  good  condition;  one  which  will  fill  No.  1,  2 
and  3  cans,  and  can  fill  satisfactorily  Pumpkin,  Squash, 
Catsup,  Puree  and  Tomato  Juice,  one  with  all  the 
parts  for  the  changes,  in  good  order.  State  just  the 
condition  and  price  of  the  machine  you  wish  to  sell. 

Address  Box  A-1867  care  of  The  Canning  Trade. 

Factory — For  Lease 

WANTED  TO  LEASE— Tomato  Cannery  with  assured 
acreage;  advise  price  per  ton,  acreage  available,  ren¬ 
tal.  Prefer  Tennessee  or  Tri-States  territory.  Give 
full  particulars. 

Dubon  Company,  New  Orleans,  La. 

Help  Wanted 

WANTED- Experienced  man  able  to  pack  a  fine  grade  of  Sliced 
Pineapple  and  with  ability  to  run  the  plant  in  an  economical 
manner. 

Address  Box  B-1863  care  of  The  Canning  Trade. 

Situations  Wanted 

POSITION  WANTED  Factory  Superintendent,  until  recently 
associated  with  one  of  the  largest  food  producing  organizations 
in  the  East,  is  available,  on  moderate  terms,  for  the  coming 
season.  He  is  a  specialist  in  Preserves,  Jellies,  Jams,  Tomato 
Catsup,  Tomato  Juice,  Tomato  Paste  and  Baked  Beans.  Quali¬ 
fications  include  expert  knowledge  of  modern  cannery  equip¬ 
ment.  Highest  references  as  to  personal  integrity  and  ability. 

Address  Box  B-1858  care  of  The  Canning  Trade. 

POSITION  WANTED — As  Superintendent-Manager;  15  years 
experience.  Peas  a  specialty;  berries,  fruits,  preserves,  soups, 
vegetables.  Kraut,  Tomato  products.  Pork  and  Beans.  Salary 
secondary  consideration. 

Address  Box  B-1864  care  of  The  Canning  Trade. 

POSITION  WANTED  By  German  young  man,  high  class  expert 
in  making  Jams,  Preserves,  Jellies,  Marmalades  and  Syrups. 
12  years  experience. 

Address  Box  B-1865  care  of  The  Canning  Trade. 
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POSITION  WANTED— By  Factory  Superintendent.  Married, 
age  42.  Packs  full  line  of  fruits  and  vegetables;  expert  on 
Dills  in  barrels.  Knows  the  game  from  the  field  to  finished  pro¬ 
duct.  This  man  is  factory  installer,  machinist,  fireman  and 
Double  Seamer  Operator.  Will  consider  position  in  town  or 
city  on  moderate  terms.  Best  of  references. 

Address  Box  B-1869  care  of  The  Cannirg  Tiade. 


POSITION  WANTED— Canners  cut  your  expenses  this  year. 
Will  work  through  the  actual  canning  season  or  as  long  as  you 
want.  Have  had  15  years  experience  on  tomatoes  and  fruits  as 
factory  Superintendent  and  Manager.  Will  overhaul  and  install 
machinery,  do  plutnbing,  millwrighting,  etc. 

Address  Box  B-1868  care  of  The  Canning  Trade. 


Robins  Improved 
Pulp  Machine 


Covtr  Closed 


Inside  View 


Inside  working  parts  of  monel  or 
plain  perforated  steel  sieves  as  re¬ 
quired. 

Write  for  special  price. 

A.  K.  Robins  &  Co ,  Inc. 

Lombard  &  Concord  Sts. 
Baltimore,  Maryland 


SHOULD  BE 

In  Every  Cannery  Office 

Complete  Course  in  Canning” 

As  an  insurance  against  loss 

Published  by 

The  Canning  Trade 
Baltimore,  Md. 


The  base  of  AMERICAN  Coke  Tin  Plates 
is  good  soft  steel.  These  plates  are  carefully 
manufactured  in  every  detail,  and  are  the 
recognized  standards  with  buyers  and  users' 
everywhere,  particularly  in  the  canning  trades. 


High  grade  AMERICAN  Charcoals  are  also 
produced  in  grades  adapted  to  particular  re¬ 
quirements.  Write  for  full  information  on 
Steel  Sheets  and  Tin  Plates  for  all  uses;  also 
U SS  Stainless  Steel  Sheets  and  Light  Plates, 


American  Sheet  and  Tin  Plate  Compaq 

General  OFFICES;  Fnck  Building,  PITTSBURGH.  PA. 


SUBSIDIARY  OF  UNITED  STATES  STEEL  CORPORATION 


American  Bridge  Company  principal  subsidiary  manufacturing  companies:  Oil  Well  Supply  Company 

American  Sheet  and  Tin  Plate  Company  Columbia  Steel  Company  Illinois  Steel  Company  The  Lorain  Steel  Company 

American  Steel  A  Wire  Company  Cyclone  Pence  Company  Minnesota  Steel  Company  Tennessee  Coal.  Iron  A  R  R.  Company 

Carnegie  Steel  Company  Federal  Shipb*ldg.  A  Dry  Dock  Co.  National  Tube  Company  Universal  Atlas  Cement  Company 

Pacific  Coast  Dutributors-^Co\\xmh\K  Steel  Company,  San  Francisco,  Calif.  itjr^^Dtx/rr^t^r^^United  States  Steel  Products  Company,  New  York,  N.  Y. 
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/S\  This  STERLING 
SIGN  of  QUALITY 
is  on  all  SPRAGUE-SELLS  Machines. 
It  MEANS 

Sturdy,  Reliable  Canning  Machinery. 

COMPLETE  SERVICE — Machines  and  Equip¬ 
ment  for  ALL  Canned  Foods. 

A  Producing  Organization  Second 
To  None. 

Buy  the  best.  Increase  your 

profits  with  SPRAGUE-SELLS  machines. 

SPRAGUE-SELLS  CORPORATION 

“Zl/o.  of  Food  Machintr})  Corp. 

Hoopeston,  Illinois 


Exclusive  Sales  Agents 
for 


HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 

**PPcs**  No  27  Automatic  Double 
Seamcr  iv'th  Automatic  Body 
Feed  and  End  Feed 

This  machine  is  a  complete  double  seaming 
unit  substantially  constructed  and  Free  From 
vibration,  permitting  oF  highspeed  production. 

It  will  handle  square,  rectangular  or  oval  shap¬ 
ed  cans.  The  can  stands  still  during  the 
double  seaming  operation.  There  is  a  "No 
can  no  cover"  control  device  also  a  "No 
cover  no  can"  control  device.  It  will  handle 
cans  5-1/4"  to  12-1/2"  across  corners  and 
From  7"  to  14"  in  height. 

300  A  Minute  Line 

E.  W.  BLISS  CO. 

Sales  Offices:  Detroit  Cleveland  Chicago  Philadelphia  Boston 
Dayton  New  Haven  Rochester 


Patent  Pending 

SPECIAL  TOMATO  KNIFE 

Made  in  Petroit,  Mich. 

'"T^HIS  knife  is  considered  by  the  largest  Canners  to  be  the 
^  best  thing  ever  made  for  coring  and  peeling  tomatoes,  re¬ 
moving  hulls  from  strawberries,  etc.  It  eliminates  fifty  per¬ 
cent  of  the  waste  on  tomatoes.  With  the  construction  of  the 
Special  Knife  the  core  cannot  be  sliced  out  or  the  tops  sliced 
off  as  with  other  knives,  since  the  projecting  body  portion  of 
the  knife  blade  prevents  taking  a  deep  cut,  the  outer  end  of 
the  blade  being  curved  provides  a  coring  point.  The  curve 
of  the  body  does  not  interfere  with  the  knife  being  employed 
for  paring.  Both  the  handle  and  the  outside  of  the  blade  body 
are  smooth  so  the  hand  of  the  operator  may  be  run  down  close 
to  the  point  when  used  for  paring  and  removing  hulls  from 
strawberries,  etc.  and  not  injure  the  hand.  The  end  of  the 
handle  is  cut  on  a  slant  forming  a  bearing  for  the  thumb  when 
used  for  coring. 

H.  C.  CHAPMAN 

2400  Bellevue  Ave. 

Detroit,  Mich. 

Box  1084  Leamington, 

Ontario,  Canada 


Grading  of  Canned  Peas 

Our  certificate  shows  the  Quality 
Grade  and  the  McNary-Mapes  Status. 

STRASBURGER  &  SIEGEL 

Consulting  Food  Chemists  and  Bacteriologists 


shipio  BALTIMORE 

for  STORAGE  and  DISTRIBUTION 

IN  CARE  OF 

The  Terminal  Warehouse  Co. 

OF  BALTIMORE  CITY. 

(Established  1894.  Capital  Stock  $600.0001 

Two  large  warehouses  in  the  center  of  the  city  and 
one  on  the  harbor.  All  have  Pennsylvania  Railroad 
Sidings  and  storage  in  transit  rates. 

Baltimore  has  a  differential  freight  rate  to  the  West. 

Loans  are  made  by  us  on  canned  foods  and  other 
staple  merchandise  when  stored  in  these  warehouses. 
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Please  Send  Crop  Reports — All  Crops  Making  Good 
Progress — The  Pea  Situation  Summarized  and  Wise 
Advice  To  Pea  Canners  —  Analyze  Tomato  Crop 
Reports  Carefully. 

CROPS — When  we  first  began  gathering  crop  re¬ 
ports  this  season  the  responses  were  free  and 
numerous,  but  they  are  now  falling  off  as  you 
will  note.  Possibly  you  are  getting  busy,  but  we  wish 
you  wouid  take  time  to  fill  in  the  blanks,  sign  them, 
drop  the  envelopes  in  the  mail,  and  we  pay  the  postage, 
as  you  know.  Accurate  reports  are  most  important 
this  season. 

In  general  the  past  week  has  been  a  good  one  on 
canners’  crops.  There  has  been  some  rain  m  most  sec¬ 
tions,  the  exception  apparently  being  up  in  Maine  and 
parts  of  New  York,  while  Iowa  complains  of  too  much. 
Crops  have  come  along  in  the  fields  in  fine  .shape,  and 
.seem  to  promise  quality  products. 

Peas — The  pea  crop,  of  course,  is  holding  the  center 
of  interests,  as  it  is  now  going  into  the  canneries,  and 
the  outlook  is  not  bright.  Parts  of  New  York  State 
which  ought  to  be  ready  to  run  on  peas  now,  are  too 
dry,  and  the  crop  suffering.  Southern  Wisconsin  has 
been  busy  for  some  time,  and  the  other  plants  of  that 
State  will  be  in  operation  this  week.  The  visitation  of 
the  louse  there  has  been  harmful. 

On  June  23rd  we  received  the  following  report  from 
Secretary  Burr  of  the  Wisconsin  Canners  Association, 
with  permission  to  use  what  we  thought  worth  while, 
and  it  is  real  worth  while,  as  you  will  see: 

Madison,  Wis.,  June  20,  1932. 
“Crop  Conditions — Reports  received  this  morning  (Mon¬ 
day)  from  Wisconsin  cannei’s  indicate  that  the  recent  rains 
have  not  checked  the  infestation  of  pea  aphids  sufficiently 
to  insure  anywhere  near  a  normal  yield  on  Sweets.  Several 
canners  state  that  the  lice  are  worse  today  than  last  week. 
Here  and  there,  we  find  an  occasional  field  or  district  that 


is  not  suffering  badly  but,  generally  throughout  the  state, 
it  can  be  safely  said  that  the  crop  of  Sweets  has  been  seri¬ 
ously  damaged  and  the  yield  may  be  as  low  as  last  year. 

“Alaskas — The  yield  on  Alaskas  at  those  plants  that  are 
operating  will  average  about  4o  cases  per  acre.  The  quality 
tnus  far  is  generally  extra  standard  on  2s  and  3s  witn  very 
few  4s.  The  crop  has  matured  rapidly.  The  pods  are  short 
and  poorly  filled.  The  percentage  of  2s  is,  therefore,  run¬ 
ning  higher  than  usual.  There  also  seems  to  be  a  general 
condition  of  dark  green  color  in  all  siftings  that,  I  helieve, 
is  the  result  of  unfavorable  growing  conditions  and  quick 
maturity. 

“Quality — Every  possible  effort  should  be  made  to  pack 
the  hest  possible  quality  as  this  is  the  only  way  and  the 
only  basis  upon  which  you  can  meet  fresh  vegetable  com¬ 
petition  and  the  competition  of  other  canned  vegetables  as 
well. 

“There  will  be  plenty  of  standards  and  sub-standards  at 
the  best.  Distributors’  and  consumers’  interest  in  peas  can 
only  be  maintained,  under  present  conditions,  by  packing 
quality  and  selling  at  a  price  that  will  make  canned  peas 
attractive  to  consumers  in  competition  with  other  foods. 

“Prices — For  years,  it  has  been  an  established  policy  to 
sell  standards  below  cost  and  make  your  profit  on  the  better 
grades.  JNow,  we  are  faced  with  the  plain  fact  that  “fancies” 
will  not  sell  at  the  old  prices  and  that  we  can  no  longer 
expect  to  sell  these  better  grades  at  a  price  that  will  offset 
the  loss  on  standards  and  also  pay  a  profit  on  the  total 
pack.  It  seems,  therefore,  that  a  general  change  of  policy 
with  reference  to  price  differentials  is  in  order.  Sub¬ 
standard  grades  are  in  a  class  by  themselves  now  under 
the  McNary-Mapes  Label  Regulation.  They  will  sell  and 
should  sell  at  a  loss.  The  standard  grades  that  are  “Above 
U.  S.  Standard”  should,  therefore,  be  worth  more  than  in 
the  past  and  I  am  firmly  of  the  opinion  that  these  good 
standards  should  be  priced  at  cost.  Some  will  say  this  is 
wrong  and  will  result  in  too  many  standards  being  packed. 
There  has  been  and  is  still  that  danger,  I  admit,  but  the 
future  of  the  pea  canning  industry  depends  entirely  upon 
the  speed  with  which  adjustments  and  changes  can  be  made 
that  will  insure  a  reasonable  profit  to  the  owners  and  not 
upon  a  policy  of  blindly  following  old  established  princi¬ 
ples  that  are  out  of  line  with  existing  conditions. 

“Pack  the  best  possible  quality.  Don’t  be  misled  by 
brokers  and  buyers  who  think  only  of  volume  sales  of  stand¬ 
ards  at  cheap  prices  in  order  to  protect  their  business  and 
insure  their  profit  with  no  consideration  for  the  future  of 
the  canner. 

‘'Price  your  standards  at  cost  and  don’t  kid  yoa^oelf  about 
this  cost.  Find  out  what  it  really  is.  Don’t  estimate  or 
guess  at  it.  Price  your  fancies  and  extra  standards  at  a 
level  that  will  insure  a  reasonable  profit  and  stand  pat  on 
’  that  basis. 

“You  will  be  bombarded  this  week  with  all  kinds  of 
inquiries  for  cheap  peas.  It  is  generally  known  that  the 
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crop  is  definitely  short.  Buyers  will  try  hard  to  cover  their 
requirements  at  low  levels.  Some  peas  must  be  sold  quickly, 

I  grant.  I  think  it  is  wise  to  sell  enough  to  meet  current 
obligations  now,  but  not  at  unprofitable  prices.  Establish 
a  firm  “spot”  market  now  then  the  fall  and  winter  market 
will  continue  firm  and  profitable  because  your  current  ob¬ 
ligations  will  be  out  of  the  way  and  the  supply  will  be  short. 

“It  is  my  guess  that  the  Wisconsin  production  will  not 
exceed  five  and  one-half  million  cases.  The  total  production 
for  the  United  States  will  not  exceed  eleven  million  cases  at 
the  outside.  This  new  pack  plus  the  carry-over  will  give 
a  total  supply  of  about  thirteen  million  cases  which  is 
three  million  cases  less  than  the  total  stocks  at  the  close 
of  the  pack  last  year. 

“This  country  will  use  thirteen  million  cases  of  peas  in 
1932  and  1933  at  a  reasonable  profit  to  you  if  you  follow 
the  price  policy  recommended  above.  If,  however,  stand¬ 
ards  sell  at  75c  to  80c,  then  fancies  will  drop  to  $1.20  or 
thereabouts.  We  have  already  lost  our  shirts  but  if  these 
prices  should  prevail  in  1932  and  1933,  what  there  is  left  of 
our  underwear  will  make  the  modern  bathing  suit  look  like 
an  old-fashioned  colonial  costume  by  comparison  nexJt 
winter.” 

Harvey  Burr  not  only  knows  his  peas,  but  he  knows 
marketing  conditions  and  is  advising  all  pea  canners 
wisely.  We  concur  with  him,  in  full. 

A  wire  just  received  from  Mr.  Burr  reads: 

“Average  yield  Alaskas  thus  far  reported  45 
cases  per  acre.  Yield  will  go  lower  as  season  ad¬ 
vances.  Sweets  heavily  infested  with  aphid 
throughout  the  State.  Unless  heavy  rains  fall  this 
week  sweets  will  fall  below  last  year.  Total  pack 
Wisconsin  cannot  possibly  exceed  five  million 
cases.” 

Tomatoes — In  reading  reports  on  tomato  crop  acre¬ 
age  and  conditions  you  must  bear  in  mind  that  these 
reports  are  from  those  who  intend  to  can  tomatoes 
this  season,  and  if  the  whole  fraternity  were  to  oper¬ 
ate,  present  reports  would  indicate  a  big  pack.  How¬ 
ever,  no  one  has  yet  compiled  how  many  tomato  can¬ 
ners  will  not  run,  but  there  will  be  a  lot  of  them  stand¬ 
ing  idle.  This  will  cut  the  total,  even  if  the  acreage 
comes  through.  Troubles  with  cut  worms,  lack  of  fer¬ 
tilizer,  etc.,  must  also  be  reckoned.  The  tomato  crop 
has  not  been  made  yet,  not  by  three  months.  Knowing 
the  thoroughly  well  cleaned  up  condition  of  the  spot 
tomato  market  buyers  are  driving  hard  for  low  future 
prices — and  getting  them.  Don’t  be  sold  out  on  today’s 
crop  indications.  Today  canned  tomatoes  are  the  poor 
man’s  meat,  as  they  have  not  been  for  nearly  twenty 
years;  and  this  demand  for  canned  tomatoes  will  in¬ 
crease  as  the  year  grows  older.  To  repeat:  a  family 
in  financial  distress  can  buy  a  can  of  tomatoes,  stew 
them,  and  with  bread  furnish  a  meal  for  many  mouths, 
and  at  less  expense  than  any  other  way.  And  it  is 
good  food.  That  is  what  we  mean  by  “poor  man’s 
meat.”  Every  day  more  and  more  families  find  them¬ 
selves  in  this  position.  Keep  that  in  mind  and  hold 
prices  firm. 

Fruits — California  canners  and  growers  are  bent 
on  holding  this  year’s  peach  pack  to  not  over  four  mil¬ 
lion  cases,  and  they  will  do  it.  The  grapefruit  canners 
held  the  1932  pack  to  well  below  one  million  cases  as 
they  aimed  to  do.  So  grapefruit  ought  to  be  firm  for 
the  balance  of  the  season. 

The  cherry  canners  are  faced  with  a  big  crop,  but 
they  know  if  they  pack  it  they  will  have  to  sell  far 
below  cost,  if  they  do  not  have  to  give  it  away.  We 
expect  to  see  sensible  action,  which  means  a  light  pack. 

Other  fruits  will  be  lightly  handled  by  canners. 


NEW  YORK  MARKET 

By  “NEW  YORK  STATER,” 

Special  Correspondent  of  "The  Canning  Trade.” 


Watching  Peas — New  York  State  and  Wisconsin  Show 
Further  Damage — Maine  Bantam  Corn  Firm — The 
California  Peach  Situation  Keeps  Interest  High — ^To¬ 
matoes  Firm  At  Higher  Prices — Some  Activity 
In  Fancy  Salmon. 

New  York,  June  23,  1932. 
ARKET — With  the  Tri-state  pea  pack  definitely 
suffering  serious  curtailment  due  to  weather 
and  insect  damages,  the  trade  centered  its  at¬ 
tention  on  Wisconsin  and  the  condition  of  the  peacrop 
there  with  preliminary  reports  sounding  rather  a  pes¬ 
simistic  note. 

Buyers  showed  little  interest  in  other  items  although 
routine  replacement  orders  continue  in  the  majority 
of  the  market’s  divisions.  Spot  tomatoes  are  being 
freely  taken  when  offered  although  stocks  are  rapidly 
approaching  the  vanishing  point. 

Uncertainty  over  the  prospects  of  the  peach  pack 
with  the  expiration  of  the  guaranty  date  of  the  con¬ 
trol  organization  on  July  1  rapidly  nearing  also  played 
an  important  part  in  the  rather  inactive  market.  Fruit 
prices  are  suffering  from  the  uncertainty  and  the 
price  list  is  entirely  nominal  for  many  canned  fruits. 

Peas — Weather  continues  to  be  one  of  the  main  sub¬ 
jects  of  interest  on  Hudson  Street  with  the  trade  keep¬ 
ing  an  anxious  eye  on  reports  of  weather  and  insect 
damage  to  the  Wisconsin  pea  pack.  Coming  on  the 
heels  of  the  sharp  cut  in  the  pack  in  the  Tri-states, 
and  with  reports  placing  the  New  York  State  pack  far 
below  the  normal  average,  the  pessimistic  preliminary 
reports  from  the  Mid-west  have  the  trade  somewhat 
worried  as  to  the  future  of  the  pea  market. 

Southern  packers  are  moving  little  goods  except  on 
contract  with  the  packers  fortunate  enough  to  get  a 
fair  crop  holding  until  prices  go  higher  as  they  cer¬ 
tainly  must  if  New  York  and  Wisconsin  suffer  much 
damage  from  weather  and  plant  lice. 

Com — Buyers  are  covering  their  requirements  in  a 
routine  manner  although  fancy  Maine  Bantam  corn 
is  firm  around  its  recent  high.  Cheap  offerings  from 
Western  packers  are  attracting  some  attention  from 
the  chains  which  wish  to  offer  low-priced  goods  but 
the  Maine  packers  are  moving  out  a  fair  amount  of 
the  higher-grade  pack. 

Fruits — The  trade  in  anxiously  awaiting  the  decision 
of  the  peach  control  agency  on  its  future  course  which 
is  expected  to  be  announced  shortly,  with  no  reliable 
information  on  what  the  organization  will  decide  to  do 
available  from  any  authentic  sources. 

Peach  prices  are  exceedingly  low  although  the  mar¬ 
ket  is  considered  to  be  on  a  purely  nominal  basis.  On 
the  basis  of  some  of  the  offering  prices  available  in  the 
local  market,  the  canners  seem  to  have  discounted 
every  possible  unfavorable  factor  that  might  affect 
the  peach  market  for  many  months. 

Unsold  stocks  of  California  peaches  totalled  4,450- 
000  cases  as  of  June  1,  according  to  a  report  issued 
by  the  Canners’  League  which  leaves  this  item  in  a 
weak  statistical  position.  However,  whether  or  not 
the  control  group  disintegrates,  it  is  thought  exceed¬ 
ingly  likely  that  many  canners  will  not  operate  on  a 
normal  schedule  this  year  but  will  use  their  carryover- 
stock  to  supply  their  orders  instead. 
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Tomatoes — With  the  spot  market  firmly  established 
for  Tri-state  tomatoes  80c  for  No.  2s,  factory,  some 
attention  is  now  being  paid  to  futures  in  this  pack, 
although  this  latter  activity  has  taken  the  form  of 
inquiries  rather  than  any  actual  buying. 

me  stocks  of  spot  tomatoes  are  rapidly  approach¬ 
ing  the  vanishing  point,  according  to  latest  trade  re- 
porcs,  ana  tfie  first  of  the  new  pack  will  enter  a  market 
.  11  uuaiiy  barren  of  any  carryover. 

scattered  reports  of  slight  firming  in  the  prices  of 
futures  have  spurred  some  distributors  to  make  a 
rather  complete  survey  of  this  field  in  order  to  avoid 
any  possibility  of  getting  caught  in  the  same  position 
as  many  did  when  the  new  Tri-state  pea  pack  fell 
snort,  borne  inquiries  have  gone  out  for  new  pack  to¬ 
matoes  and  present  trade  indications  point  to  some 
covering  in  this  item. 

Salmon — Moved  along  in  rather  a  dull  fashion  with 
no  development  of  any  note  arising.  Some  activity 
was  shown  in  the  fancy  grades  but  the  pinks  and 
chums  moved  along  in  a  routine  manner  with  buyers 
loath  to  make  commitments  without  obtaining  some 
concession. 

Alaska  reds  developed  an  irregularly  lower  trend 
during  the  week  as  buyers  seemed  to  avoid  the  mar¬ 
ket  lor  this  item.  The  better  known  brands  did  not 
suffer  as  much  from  the  easing  off  as  did  the  lesser 
known  brands  but  the  general  list  was  lower. 

Buyers  are  showing  little  active  interest  in  the  offer¬ 
ings  of  Japanese-packed  pinks  on  the  local  market  al¬ 
though  some  minor  purchases  have  been  made  by 
buyers,  according  to  reports. 

Fruits — The  low  opening  prices  on  cherries  and  ap¬ 
ricots  did  little  to  encourage  interest  among  buyers 
who  seem  to  feel  that  they  will  be  lower  in  the  near 
future.  Then  again,  these  items  are  laboring  under  the 
handicap  of  the  present  state  of  mind  in  the  trade  over 
the  uncertain  course  of  peach  prices  with  few  buyers 
caring  to  entangle  themselves  with  any  sort  of  fruits 
until  that  situation  is  somewhat  cleared  up. 

Seeman  Bros. — Directors  declared  the  regular  quar¬ 
terly  dividend  of  75  cents  on  the  common  stock,  pay¬ 
able  August  1  to  holders  of  record  July  15.  The  com¬ 
pany,  one  of  the  major  wholesale  distributing  houses 
in  the  city,  makes  a  good  showing  on  its  dividend 
record,  what  with  many  of  the  larger  units  in  the  food 
industry  omitting  or  paring  their  dividend  disburse¬ 
ments. 


CHICAGO  MARKET 

By  ''OBSERVER," 

Special  Corretpondent  of  "The  Canning  Trade.” 


Buying  Carefully  As  Usual — Resisting  Tomato  Ad¬ 
vance — Broadcasting  Sales  of  Com  at  Low  Prices — 
Spot  Cora  Now  Well  Held — ^Wisconsin  Peas  Stronger — 
Salmon  Very  Firm — Good  Retail  Movement  of 
Shrimp— Rail  Rates  Down  After  July  1st. 

Chicago,  June  23,  1932 

ORMAL — A  fairly  healthy  interest  prevails  on 
canned  foods  throughout  this  district;  the  sit¬ 
uation  is  one  of  extremely  low  stocks  and  very 
few  commitments  on  the  part  of  distributors;  on  the 
other  hand  some  unquestionably  discouraging  crop 
reports,  on  a  few  items;  and  smart  operators  trying 
to  exercise  correct  judgment  as  regards  the  conditions 


just  ahead  of  us.  It  would  be  extremely  unfortunate  to 
let  the  markets  get  away  from  them  but  several  years 
of  declining  prices  have  schooled  them  into  more  rigid 
refusals  to  purchase  than  were  customary  when  faced 
with  similar  setting  in  former  years. 

This  is  a  time  when  a  plastic  open  mind  is  going  to 
be  most  desirable:  an  ability  to  weigh  each  issue  on  its 
present  merits  without  being  warped  by  the  shadow 
of  past  experience  and  distorted  impressions. 

Tomatoes — The  rather  sharp  advance  effective  early 
this  month  found  few  supporters  and  smart  buyers 
have  usually  succeeded  in  avoiding  having  to  pay  that 
basis  for  their  immediate  needs ;  recently  more  selling 
urgence  is  noticeable  and  barring  a  major  misfortune 
to  the  crop  buyers  seem  to  expect  No.  2  standard  to¬ 
matoes  to  soon  reflect  something  of  a  parity  with 
futures.  Maryland  No.  2  standards  now  quoted  at 
771/20,  Indiana  at  75c,  Ozarks  at  65c;  in  every  case, 
however,  stocks  are  very  low  and  if  it  were  not  for 
the  nearness  of  next  pack  prices  would  be  still  higher 
than  asked. 

Cora — Big  chain  advertisers  continue  to  broadcast 
snap  prices  on  pretty  good  corn;  5c  per  can  is  the 
accepted  basis  at  which  the  public  is  learning  to  expect 
service  and  it  will  require  quite  a  complete  clean-up  to 
bring  levels  again  above  that  position. 

Most  factories  who  still  have  unsold  reserves  have 
the  backing  of  financial  interests  to  hold  for  55c  dozen. 
This  price  sounds  high  right  now  if  one  expects  to 
handle  it  in  the  established  retailing  bracket  but  things 
may  soon  take  on  a  different  aspect  if  business  can  get 
onto  the  definite  upgrade. 

Spot  yellow  corn  is  reported  quite  completely  off  the 
market ;  except  for  some  scattered  lots  ‘of  very  nice 
quality  in  the  class  where  sale  is  distinctly  subnormal. 

Peas — A  bit  more  strength  in  Wisconsin  pack  re¬ 
flecting  the  shortages  as  reported  from  Eastern  states. 
Many  parts  of  Wisconsin  still  show  a  promise  of  a  fair 
crop  although  there  has  no  doubt  been  some  very 
material  damage  to  the  later  peas  in  some  areas. 
Future  standard  4  Alaskas  seem  to  be  available  from  a 
few  sources  at  80c  Wisconsin  factory;  spots  inclining 
now  to  almost  the  same  figure.  Some  Indiana  stand¬ 
ards  have  been  selling  at  75c  but  with  a  lessened  crop 
they  are  not  expected  to  be  available  for  very  long. 
Before  this  letter  goes  to  press  Southern  Wisconsin 
will  be  in  full  swing  on  production  and  we  will  be  able 
to  get  a  better  line  on  just  what  yields  may  be  ex¬ 
pected  there. 

Salmon — Prices  holding  very  firm ;  No.  1  chums  at 
80c,  pinks  at  85c  coast.  Buyers  generally  seem  to 
question  the  continuance  of  these  prices  and  in  many 
cases  are  buying  only  a  week’s  supply  at  a  time.  When 
the  feeling  is  relieved  as  regards  the  artificial  props 
which  now  seem  to  be  operative  there  is  a  big  fine  sum¬ 
mer  business  on  salmon  as  floors  and  shelves  here¬ 
abouts  are  almost  bare  of  reserve  stocks. 

Reports  indicate  a  considerable  number  of  canners 
who  will  not  turn  a  wheel  on  salmon  this  year  so  there 
is  equally  good  argument  on  the  part  of  those  with 
optimistic  market  viewpoint,  as  the  production  may 
easily  fall  below  the  point  where  it  will  not  round  out 
carryover  supplies  for  another  year. 

Shrimp— Retail  movement  reported  excellent;  op¬ 
erators  who  have  had  ample  reserves  in  local  ware¬ 
house  report  a  decimation  of  their  supplies  and  move¬ 
ment  of  further  cars  from  the  Gulf  canneries.  Prices 
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unchanged;  an  excellent  5  ounce  wet  shrimp  available 
at  $1  ex  warehouse,  Chicago,  in  little  pick-up  lots  as 
wanted. 

Freight  Rate  Reductions — July  1  will  see  a  consid¬ 
erable  downward  revision  of  tariffs  applying  and  this 
will  carry  with  it  a  lot  of  tonnage  movements  which 
have  been  held  back  during  recent  weeks.  Practically 
every  buyer  here  has  some  purchases  now  on  file  “ship 
July  1”  after  the  mid-year  inventory.  Democratic  con¬ 
vention  and  lowered  freight  rates  have  all  taken  place. 

Large  N.  W.  Berry  Croj^A  very  large  crop  of  ber¬ 
ries  is  ripening  in  the  Pacific  Northwest  and  not  more 
than  twenty-five  per  cent  of  some  varieties  will  be 
harvested.  A  canning  and  cold-pack  curtailment  plan 
has  been  arranged  and  the  output  will  be  held  down 
to  a  quantity  that  can  be  moved,  with  the  holdover 
taken  into  consideration.  Each  day  during  the  pack¬ 
ing  season  reports  will  be  made  to  the  Northwest 
Canners  Association  and  the  Northwest  Fruit  Bar- 
relers  Association  and,  in  turn,  each  operator  will  be 
advised  just  what  has  been  the  total  pack  for  the  day. 
When  the  desired  quantity  has  been  packed,  operations 
will  cease. 

Decision  on  Labeling  of  Young  berries — The  Canning 
League  of  California  is  in  receipt  of  a  communication 
from  Wendell  Vincent,  Chief,  Western  District,  Food, 
Drug  and  Insecticide  Administration,  having  to  do 
with  the  proper  labeling  of  “Youngberries.”  This  is 
as  follows :  “I  have  been  informed  that  perhaps  several 
California  canners  will  this  year  pack  some  of  the  ber¬ 
ries  known  as  ‘Youngberry’  and  they  have  been  in 
doubt  as  to  the  proper  name  to  apply.  As  a  result  of 
trade  inquiry  I  placed  the  matter  before  the  Depart¬ 
ment  and  ani  now  advised  that  the  name  of  the  berry 
is  ‘Young  Dewberry.’  However,  since  the  name  ‘Young- 
berry’  has  been  so  extensively  used  in  the  trade  and 
is  possibly  less  deceptive  to  the  uninformed  consumer 
than  the  term  ‘Young  Dewberry,’  there  will  be  no 
objection  to  their  being  labeled  ‘Youngberries.’  As 
there  will  probably  be  a  disposition  to  label  these  ber¬ 
ries  as  ‘Blackberries,’  which  will  be  erroneous,  I  be¬ 
lieve  it  might  be  well  to  call  this  matter  to  the  attention 
of  your  members.” 

Interesting  Food  Display — One  of  the  most  inter¬ 
esting  displays  of  food  products  made  in  the  San 
Francisco  field  in  a  long  time  was  made  recently  at 
Oakland  when  the  management  of  the  magnificent  new 
Paramount  Theatre,  one  of  the  finest  moving  picture 
houses  in  the  entire  country,  gave  over  the  entire 
lobby,  corridors  and  mezzanine  floor  to  East  Bay  manu¬ 
facturers,  members  of  the  Oakland  Chamber  of  Com¬ 
merce.  Unusually  attractive  displays  were  set  up  in 
these  palatial  surroundings,  with  canned  foods  well 
to  the  front.  Among  the  exhibitors  were  the  Cali¬ 
fornia  Packing  Corporation,  Golden  State  Company, 
Ltd.,  Camation-Albers  Company,  Libby,  McNeill  & 
Libby,  and  Durkee  Famous  Foods,  Inc. 

Retail  Grocers  Secretary  Honored — When  W.  D. 
Hadeler,  State  Secretary  of  the  California  Retail  Gro¬ 
cers  and  Merchants  Association,  returned  to  San  Fran¬ 
cisco  last  week  from  the  National  Convention  of  Retail 
Grocers  held  at  St.  Louis,  he  found  a  reception  in  his 
honor  in  full  swing.  The  National  Convention  awared 
its  grand  honor  to  the  California  State  Association 
for  service  in  building  up  membership,  inspiring  and 
servicing  local  associations,  work  in  public  and  civic 
affairs  and  contribution  to  advancement  of  the  indi¬ 
vidual. 
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Special  Corretpondent  of  "The  Canning  Trade." 


Shrimp  Canning  Ends,  To  Be  Resumed  August  15th — 
All  Beans  Have  Been  Canned — Consumption  of  Canned 
Snap  Beans  Is  Greater. 

Mobile,  Ala.,  June  23,  1932. 

HE  summer  closed  season  for  the  canning  of 
shrimp  went  into  effect  in  this  section  on  June 
15th  and  lasts  until  August  15th,  during  which 
time  the  law  prohibits  the  catching  of  shrimp  in  the 
territorial  waters  of  the  States  of  Alabama,  Missis¬ 
sippi  and  Louisiana  for  canning  purposes  and  the  sea 
food  factories  are  not  allowed  to  can  them. 

This  is  a  conservation  measure,  intended  to  protect 
the  shrimp  during  the  spawning  season  and  the  States 
of  Alabama,  Mississippi  and  Louisiana  have  adopted  it. 

There  is  another  closed  season  for  the  canning  of 
shrimp  in  the  months  of  January  and  February,  which 
the  States  of  Mississippi  and  Louisiana  observe  and 
although  the  Conservation  Department  of  Alabama 
has  never  adopted  this  winter  closed  season,  yet  there 
are  very  few  shrimp  canned  in  this  State  during  the 
winter  closed  season,  because  shrimp  are  scarce  at  this 
time  of  the  year  and  the  fishermen  and  factories  are 
usually  busy  with  oysters. 

The  close  season  tor  the  canning  of  shrimp  does  not 
altogether  stop  the  production  of  shrimp,  because  the 
law  provides  that  shrimp  may  be  caught  in  limited 
quantities  for  the  raw  market.  Besides,  the  States  in 
question  exercise  no  jurisdiction  over  shrimp  caught 
in  the  Gulf  of  Mexico,  outside  of  the  territorial  waters 
of  the  State  and  shrimp  caught  off-shore  beyond  the 
limit  prescribed  by  the  law,  may  be  canned,  but  it  is 
too  hazardous  for  small  boats  to  venture  too  far  off¬ 
shore  and  for  this  reason  the  boats  usually  knock  off 
and  the  factories  close  down  during  the  shrimp  closed 
season,  due  to  the  supply  being  too  indefinite  and  ir¬ 
regular  to  be  depended  on. 

The  movement  of  canned  shrimp  is  in  broken  doses 
and  sometimes  considerable  time  lapses  between  the 
doses,  but  other  times,  things  “pep”  up  to  where  it 
looks  like  they’re  going  to  clean  us  out  of  shrimp  in 
a  couple  of  weeks,  so  all  in  all,  it  keeps  us  all  guessing 
and  stirred  up. 

There  is  a  fair  demand  for  raw  headless  shrimp  and 
cooked  and  peeled  shrimp,  but  this  is  largely  due  to  the 
scarcity  of  them  at  present.  However,  the  price  is 
low  and  as  there  is  a  very  limited  margin  of  profit 
producing  shrimp  under  these  conditions,  it  follows 
that  unless  the  producers  get  all  the  breaks,  they  will 
come  out  losers. 

The  price  of  canned  shrimp  is  95c  per  dozen  for  No. 
1  medium  and  $1.10  per  dozen  for  No.  1  fancy,  f.  o.  b. 
factory. 

Stringless  Beans — There  is  very  little  to  look  for¬ 
ward  to  from  the  production  end  of  the  bean  pack,  as 
practically  all  the  beans  available  in  this  section  have 
been  canned  and  the  few  scattered  late  planted  bean 
patches  constitute  the  canning  activities,  which  will 
not  last  through  this  week  and  there  is  not  enough 
raw  material  available  to  keep  the  canneries  operating 
half  time,  therefore,  the  end  is  only  a  matter  of  hours. 

The  bean  pack  turned  out  by  this  section  will  make 
very  little  impression  on  the  supply  and  demand  of  this 
food  commodity  throughout  the  country,  because  the 
pack  was  light  at  its  best,  it  moved  rapidly  and  from 
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indications,  it  will  be  disposed  of  before  anyone  knows 
what  it  is  all  about,  so  it  won’t  aifect  the  market  much 
one  way  or  the  other. 

Either  of  two  things  have  brought  about  the  healthy 
condition  of  the  bean  market.  Either  that  there  is  an 
exceedingly  small  stock  of  canned  beans  on  hand 
throughout  the  country,  or  that  the  very  low  price  at 
which  they  are  being  sold  has  greatly  increased  the 
consumption  these  depressed  times.  Most  likely,  it  is 
the  combination  of  the  two  that  has  boosted  the  sale 
of  beans.  Anyone  that  likes  vegetables  will  find  plenty 
good  eats  in  a  can  of  snap  beans  at  a  minimum  cost 
and  with  a  can  of  shrimp  served  as  a  salad,  a  small 
family  has  a  delicious  repast  at  a  cost  of  less  than  25 
cents. 

With  the  high  quality  of  canned  foods  that  are  being 
turned  out  nowadays,  a  housewife  has  no  business 
slaving  herself  in  a  hot  kitchen  in  the  summer  time, 
but  a  can  opener  will  do  the  trick  for  the  thrifty  house¬ 
wife  that  will  keep  her  pantry  well  stocked  with  canned 
vegetables  and  sea  food  that  defy  the  best  chefs  in  the 
country  to  improve  on  their  savor. 

The  price  of  cut  stringless  beans  is  65c  per  dozen 
for  No.  2,  90c  per  dozen  for  No.  2V2,  and  $3  per  dozen 
for  No.  10,  f.  o.  b.  cannery. 


CALIFORNIA  MARKET 

By  "BERKELEY," 

Special  Correspondent  of  "The  Canning  Trade.” 


Buyers  Taking  the  Packs  That  Were  Short,  Spinach 
and  Asparagus — Peach  Pack  To  Be  Held  To  Four 
Million  Cases  if  Possible — Apricot  Canning  Finishing 
In  Some  Locations  and  Just  Beginning  In  Others — 
Pear  Prices  Easier — Salmon  Pack  Being  Held  Down — 
Japanese  Tuna  and  Salmon  Seem  Good  Quality. 

San  Francisco,  June  23,  1932. 
AKING  SHORT  PACKS— The  canned  foods  mar¬ 
ket  continues  to  be  quiet,  with  spot  stocks  mov¬ 
ing  in  about  the  same  volume  as  for  several 
weeks  and  with  buyers  taking  very  little  interest  in 
futures.  On  some  lines,  such  as  spinach,  which  is  in 
very  light  supply,  and  asparagus,  the  pack  of  which 
has  been  held  down  to  a  comparatively  small  quantity, 
buyers  are  anticipating  their  requirements  somewhat 
more  fully  than  on  the  general  lines  of  fruits,  vege¬ 
tables  and  fish.  A  fair  business  is  also  being  done  on 
California  Royal  Anne  cherries,  the  pack  of  which  is 
proving  light. 

The  Peach  Situation — ^The  attention  of  the  Cali¬ 
fornia  fruit  canning  trade  during  the  week  has  been 
focused  on  the  cling  peach  situation  and  on  plans  for 
curtailing  the  pack.  During  the  past  two  or  three 
months  growers  have  been  working  to  perfect  an  or¬ 
ganization  and  have  been  successful  in  signing  up 
members  to  agree  to  drop  and  thin  their  fruit  and  cut 
down  production  to  actual  requirements.  At  a  meeting 
held  at  San  Francisco  June  16  at  the  call  of  Dudley 
Moulton,  director  of  the  State  Department  of  Agri¬ 
culture,  representatives  of  many  California  canneries 
voted  to  limit  the  pack  of  cling  peaches  this  year  to 
4,000,000  cases,  provided  all  canners  agree  on  the  pro¬ 
posal.  A  committee  consisting  of  a  representative  of 
the  growers,  canners  and  the  Department  of  Agricul¬ 
ture,  was  anointed  to  effect  the  participation  of  all 
canners.  This  committee  commenced  work  at  once  and 
will  report  the  success  of  its  efforts  at  a  meeting  to 
be  held  within  a  week.  Its  efforts  will  be  confined  to 


securing  the  endorsement  of  twenty  canners  who  did 
not  participate  in  the  first  session.  At  the  first  meet¬ 
ing  Director  Moulton  stressed  the  fact  that  growers 
have  organized  and  that  unless  some  understanding 
betwen  them  and  the  canners  is  found  the  industry 
faces  ruin  for  many  growers  and  canners. 

Apricots — ^The  packing  of  apricots  is  rapidly  coming 
to  a  close  in  the  San  Joaquin  Valley  territory  and  will 
shortly  be  getting  under  way  in  the  San  Francisco  Bay 
district.  Canners  have  been  making  special  efforts  of 
late  to  move  stocks  on  hand,  with  the  result  that  con¬ 
cessions  have  been  made  here  and  there  and  prices  are 
not  quite  as  firm  as  they  have  been.  Practically  no 
business  has  been  booked  on  futures  at  definite  prices. 
Growers  and  canners  in  the  Bay  district  have  not  been 
able  to  get  together  on  prices,  growers  holding  out  for 
a  minimum  of  $40  a  ton  on  No.  1  canning  fruit,  sug¬ 
gesting  that  this  about  represents  cost.  Canners  do 
not  plan  to  make  an  extensive  pack  and  expect  to  get 
fruit  for  less.  In  fact,  some  feel  that  $20  a  ton  will 
be  about  right,  under  the  circumstances. 

Pears — Canned  pears  are  likewise  a  little  easier,  with 
the  demand  shading  off  with  the  advent  of  summer. 
Some  grades  are  in  very  light  supply,  but  this  does  not 
seem  to  step  up  the  price  at  all.  For  example.  No.  2i/^ 
standards  are  to  be  had  from  but  few  packers,  but  it 
is  still  possible  to  pick  up  lots  at  $1.40  a  dozen.  There 
is  a  good  supply  of  choice,  of  the  same  size,  and  this 
is  taking  the  part  of  standards,  to  quite  an  extent,  but 
holders  have  been  compelled  to  shade  quotations  to 
get  the  business  and  sales  are  being  made  as  low  as 
$1.50.  The  better  known  brands,  however,  are  selling 
around  $1.70. 

Salmon — ^The  pack  of  canned  salmon  on  the  Pacific 
Coast  is  being  held  down  this  season  and  it  would 
occasion  no  surprise  if  the  output  showed  a  falling  off 
of  fifty  per  cent  from  that  of  last  year.  The  pack  of 
fancy  salmon  on  the  Columbia  River  is  very  light  to 
date,  with  many  canners  making  no  effort  to  operate, 
and  others  packing  only  to  order.  Many  Alaskan  plants 
will  not  operate,  owing  to  the  difficulty  of  getting  bank 
loans. 

Tuna — Considerable  interest  is  being  taken  in  white 
meat  tuna  packed  in  Japan,  as  well  as  in  Japanese  pink 
salmon.  The  quality  of  both  seems  satisfactory,  but 
little  business  has  been  booked,  owing  to  the  uncer¬ 
tainty  of  the  value  of  the  yen  and  the  general  business 
situation.  The  Japanese  tuna  was  first  offered  on  the 
basis  of  $6  per  case  of  48  halves,  but  irregularity  has 
developed  and  there  have  been  offers  that  bring  the 
price  down  to  close  to  $5  a  case,  including  the  duty. 
Featured  brands  of  California  tuna  sell  at  about  $8 
a  case  for  halves,  with  light  meat  tuna  quoted  at  $6.65 
and  striped  at  $6.65. 

Sardines — A  fair  business  is  being  done  on  Cali¬ 
fornia  sardines,  exports  from  San  Francisco  in  April 
amounting  to  951,611  pounds,  with  923,767  pounds 
from  Southern  California  ports.  Most  of  the  ship¬ 
ments  were  to  tropical,  or  semi-tropical  countries, 
although  during  April  326,435  pounds  went  to  the 
United  Kingdom.  Featured  brands  of  No.  1  ovals  sell 
at  95  cents  a  dozen,  but  many  are  moved  at  lower 
prices. 

Foreign  or  Native — Inspectors  of  the  (lustoms  de¬ 
partment  at  California  ports  are  confronted  with  an¬ 
other  woe,  as  a  result  of  a  recent  ruling  of  the  Cus¬ 
toms  Court.  The  court  has  ruled  that  when  fish  are 
caught  by  aliens  in  foreign  owned  craft  and  outside 
the  three-mile  limit,  duty  must  be  paid.  There  are 
some  exceptions  and  the  sea  herring  is  on  the  list. 
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Some  contend  that  the  California  sardine  is  a  sea  her¬ 
ring.  If  so,  no  duty  will  be  paid  on  it,  but  if  not  duty 
must  be  collected.  Another  thing  that  is  puzzling  in¬ 
spectors  is  how  to  tell  whether  or  not  the  fish  are 
caught  inside  or  outside  the  three-mile  limit,  and  how 
to  tell  offhand  whether  the  fishing  boat  is  owned  by 
aliens  or  not.  A  survey  made  by  the  Tariff  Commission 
last  year  showed  that  in  this  State  768  alien  owned 
vessels  were  engaged  in  the  fishing  industry.  Sardine 
canners  are  concerned  with  still  another  matter.  The 
State  law  prevents  them  from  reducing  all  of  the 
catch  to  meal  and  oil,  but  reduction  boats  may  go  out¬ 
side  the  three-mile  limit  and  operate  without  restric¬ 
tion.  Efforts  will  be  made  to  modify  the  law  at  the 
next  session  of  the  Legislature. 

- ♦ - 

CANNED  FOODS  DISTRIBUTORS 

(  Continued  on  page  8  ) 

Maid,  nc.;  the  Great  Atlantic  &  Pacific  Tea  Company  of  Arizona; 
the  Great  Atlantic  &  Pacific  Tea  Company,  Ltd.  (of  Canada): 
Packers  Supply  Company,  Inc.,  and  that  the  (Quaker  Maid 
Company,  Inc.,  in  turn  controls  as  subsidiaries  the  following 
companies: 

“The  Naket  Packing  Corp.;  the  White  House  Milk  Company; 
Yukon  Club  (Ilompany,  Inc.,  all  of  which  are  in  turn  owned  and 
controlled  through  stock  ownership  by  the  Great  Atlantic  & 
Pacific  Tea  Company  of  America,  Inc.,  the  parent  holding  com¬ 
pany,  said  to  be  functioning  as  a  trust  in  the  interest  of  the 
Hartford  family. 

“It  is  believed  that  Robert  B.  Smith  holds  the  following 
offices : 

“Vice-president  and  director  of  the  Great  Atlantic  &  Pacific 
Tea  Company,  Inc.,  of  New  York;  President  of  the  Atlantic 
Commission  Company,  Inc.;  vice-president  and  director  of 
Quaker  Maid,  Inc.;  vice-president  and  director  of  the  Nakat 
Packing  Corp.,  and  the  Great  Atlantic  &  Pacific  Tea  Company 
of  New  Jersey. 

“That  George  D.  Clews,  vice-president  and  director  of  the 
Atlantic  Commission  Company,  is  also  the  treasurer  and  a  di¬ 
rector  of  the  Great  Atlantic  &  Pacific  Tea  Company  of  America, 
Inc.;  the  Great  Atlantic  &  Pacific  Tea  Comnany  of  New  York: 
president  and  director  of  the  American  Coffee  Corp.;  president 
and  director  of  the  Packers  Supply  Company,  Inc.;  president 
and  director  of  the  Pelton  Packing  &  Manufacturing  Company: 
vice-president  and  director  of  the  Nakat  Packinpr  Corp.,  and 
assistant  treasurer  of  the  Great  Atlantic  &  Pacific  Tea  Company 
of  Arizona,  also  assistant  treasurer  of  the  Great  American 
Tea  Companv.  Inc.,  and  a  director  of  Quaker  Maid,  Inc. 

“That  William  G.  Wrightson,  secretary  and  director,  is  also 
a  vice-president  and  director  of  the  Great  Atlantic  &  Pacific 
Tea  Company  of  America,  Inc.;  secretary  and  director  of  the 
Great  Atlantic  &  Pacific  Tea  Company  of  New  York;  vice- 
president  and  director  of  the  Great  Atlantic  &  Pacific  Tea 
Company  of  New  Jersey;  vice-president  and  director  of  the 
American  Coffee  Corp.;  secretary,  treasurer  and  director  of 
Quaker  Maid  Company,  Inc.;  assistant  secretary  and  director  of 
the  Packers  Supply  Company,  Inc.;  secretary,  treasurer  and 
director  of  the  Felton  Packing  &  Manufacturing  Co.,  Inc.;  sec¬ 
retary,  treasurer  and  director  of  the  Nakat  Packing  Corp. 

“J.  B.  Breckenridge,  assistant  secretary,  is  also  assistant 
secretary  of  the  Great  Atlantic  &  Pacific  Tea  Company  of  Amer¬ 
ica;  the  Great  Atlantic  &  Pacific  Tea  Company  (a  New  .Jersey 
corporation);  the  American  Coffee  Corn.;  the  Packers  Supply 
Company,  Inc.;  the  Felton  Packing  &  Manufacturing  Company, 
Inc.;  the  Nakat  Packing  Corp.;  Atlantic  Warehouses,  Inc.: 
Great  Atlantic  &  Pacific  Tea  (Company  of  Arizona:  the  Great 
American  Tea  Company,  Inc.;  also  vice-presidnet,  assistant 
secretary  and  director  of  the  Quaker  Maid  Company,  Inc.:  and 
an  authorized  officer  of  the  New  York  Great  Atlantic  &  Pacific 
Tea  Company,  Inc.” 

The  resolution  pointed  out.  in  conclusion,  that  “it  is  believed 
that  the  assets  and  the  liabilities  of  all  of  the  aforementioned 
companies  and  corporations  are  included  in  the  consolidated 
balance  sheet  of  the  Great  Atlantic  &  Pacific  Tea  Company.  Inc., 
and  that  a  recent  balance  sheet  disclosed  the  following  infor¬ 
mation: 

“Assets  of  $147,390,939.31:  current  liabilities  $‘>p;.«>QS..t;R8.52 ; 
capital  $61.^.fi9.100.  reserr^e  for  Pederal  taxes  .»;P4.l9r  re¬ 

serve  for  self  insurance  $111,288.11.  and  surplus  of  $56,800,288.77. 

“t  is  believed  that  this  aggregation  of  corporations  and  com¬ 
panies  is  directed  entirely  by  one  controllinp-  board,  and  that 
such  board  initiates  and  directs  the  policy  of  it  all.  It  is  be¬ 


lieved  that  the  aforenamed  corporations  and  companies  are  in 
fact  but  one  concern  and  that  the  profits  of  its  operations  flow 
into  a  single  treasury. 

“As  a  single  operating  body  the  Great  Atlantic  &  Pacific 
Tea  Company  of  New  York  operates  in  the  food  and  grocery 
business  to  the  control  of  every  function  thereof  as  grower, 
packer,  manufacturer,  broker,  commission  merchant,  wholesaler 
and  retailer. 

“We  believe  that  these  functions  are  engaged  in  first  to  act 
as  service  facilities  in  supplying  merchandise  for  its  own  retail 
branches.  Second,  to  enter  into  the  open  market  against  manu¬ 
facturers,  wholesalers,  commission  merchants,  brokers  and  re¬ 
tailers  and  to  exercise  control  thereof. 

“We  believe  their  general  policy  to  be  directed  to  unduly 
undermine,  lessen  and  prevent  competition  in  buying  and  sell¬ 
ing  and  in  fact  to  create  a  monopoly. 

“We  believe  the  Great  Atlantic  &  Pacific  Tea  Company  to  be 
a  potential  monopoly  organized  and  operating  to  defeat  the 
provisions  of  the  law  against  trusts,  combinations,  monopolies 
and  restraint  of  trade,  positioned  to  and  in  fact  entered  in  poll, 
trust  agreement,  combination  and  understanding  tending  to 
limit,  fix,  control,  maintain  and  regulate  competition  in  the 
purchase  and  sale  of  foods,  food  products,  groceries  and  fruits 
and  vegetables. 

^  “In  view  of  these  beliefs,  the  delegates  of  the  National  Asso¬ 
ciation  of  Retail  Grocers  in  convention  assembled  recommend 
that  the  membership  of  those  who  may  desire  to  assist,  enable 
the  National  Association  to  employ  expert  investigators  to 
gather  evidence  in  confirmation  thereof  to  the  end  that  it  may 
he  presented  to  the  proper  Government  authorities  for  prose- 
cu<^ion.” 

Trade  Reserves  Comment;  Unofficially  Backs  Survey — Little 
comment  from  any  official  source  on  the  move  of  the  National 
Association  of  Retail  Grocers  to  investigate  the  affiairs  of  the 
Great  Atlantic  &  Pacific  Tea  Company  is  available  but  the 
general  opinion  of  the  trade  holds  the  move  to  be  one  that  will 
benotit  the  industry. 

Although  no  one  was  willing  to  be  ouoted  on  the  subject, 
the  consensus  was  that  the  Atlantic  &  Pacific  was  “taking  in 
too  much  territory”  and  some  measures  should  be  instituted  to 
curb  them,  either  by  the  Government  or  other  interested  parties. 

Opposition  to  the  policies  of  the  A.  &  P.,  largest  chain  organi¬ 
zation  in  the  countrv,  is  not  only  rampant  among  the  indenen- 
dent  operators  in  the  food  industry  but  several  of  the  other 
large  chain  companies  are  understood  to  hold  little  good  will 
for  the  Atlantic  &  Pacific. 

When  asked  just  what  the  investigation  currently  being  car¬ 
ried  out  by  the  grocers’  association  will  mean  to  the  grocery 
chain,  no  one  would  make  any  definite  statement  but  it  was 
pointed  out  that  it  was  a  similar  move  on  the  part  of  the  coun¬ 
try’s  wholesale  grocers’  associations  that  played  such  a  potent 
part  in  placing  the  national  meat  packers  under  the  confining 
restraints  of  a  con<=ent  decree  which  forbid  them  to  operate  in 
“unrelated  foods”  distribution. 

TVio  wordino-  of  the  resolution  adonted  at  the  grocers’  con¬ 
vention  in  which  it  said  the  investio-ation  was  to  be  carried  out 
by  expert  investie-ators.  with  the  help  of  anv  other  “interested 
nar^’ies”  that  rnight  care  to  intervene  was  interpreted  by  the 
trade  as  meaning  that  the  retail  grocers  would  welcome  any 
offier  of  aosistapce  from  anv  of  the  other  trade  associations. 

No  official  statements  have  been  issued  by  anv  of  the  other 
maior  organizations  in  the  food  industry,  although  off-the- 
record  statements  of  one  of  the  leading  units  was  that  the  retaU 
grocers  were  undertaking  a  praiseworthy  ioh  When  querie't 
as  to  what  assistance,  if  anv.  mie'ht  be  availahlo  to  the  retail 
grocors.  it  was  pointed  out  that  no  direct  appeal  had  been  made 
to  the  association  for  assistance  and  until  such  a  move  was 
taVop.  tho  ortranization  preferred  to  make  no  official  comment 
situation. 


-  Too  Late  To  Classify  - 

WANTED — One  nested  Grader  for  cash.  State  condi¬ 
tion  and  give  full  particulars. 

Address  Box  A-1872  care  of  The  Canning  Trade. 

WANTED — Salesman  by  Pennsylvania  Broker.  Must  be  experi¬ 
enced  in  all  lines  canned  foods  and  specialty  grocery  lines  and 
able  to  sell  jobbing  and  chain  trade  throughout  the  East  and 
give  references.  Must  have  car.  No  salary;  reasonable  draw¬ 
ing  account  against  reports.  Write  giving  references,  experi¬ 
ence,  etc. 

Address  Box  B-1871  care  of  The  Canning  Trade. 
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CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b,  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Raltimore  fiRures  corrected  by  these  Brokers:  IThomas  J.  Meehan  &  Co.,  ‘Howard  E.  Jones  &  Co.,  §Harry  H.  Mahool  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  tin  column  beaded  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 

Balto.  N.Y. 

ASPARAGUS*  (California) 


White  Mammoth,  Mo.  2% . .  2.46 

Peeled.  No.  2*/i . 

LarRe,  No.  2^t .  .......  2.46 

Peeled,  No.  2% . -  8-15 

Medium,  No.  2^^ .  2.36 

Green  Mammoth,  No.  2% .  2.36 

Medium,  No.  2^^ . 

Small.  No.  2V. . . . 

Tips,  White,  Mammoth,  No.  1  sq .  2.36 

Small,  No.  1  sq .  2.16 

Green  Mammoth.  No.  1  sq .  2.25 

Small,  No.  1  sq .  2.05 


RAKED  BEANSt 

16  07. . 42% . 

No.  2%  . 96  - 

No.  10  .  2.76  - 

REANSt 

StrinRless  Stand.  Cut  Green,  No.  2  .60  .67% 

Standard  Cut  Green,  No.  10 .  3.60  3.00 

Standard  Whole  Green,  No.  2 . 90  .96 

Standard  Cut  Wax,  No.  2 . 65  . 

Standard  Cut  Wax,  No,  10 .  3.60  . 

Red  Kidney  Standard,  No.  2 . 70  ........ 

Standard,  No.  10 .  2.75  . 


LIMA  BEANS*  (F.  O.  B.  Factory) 


No.  2  Tiny  Green .  1.40  1.25 

No.  10  .  7.50  . 

No.  2  Medium  Green .  1.20  . 

No.  10  .  6.00  . 

No.  2,  Green  and  White . .  .76  ........ 

No.  10  .  4.60  - 

No.  2.  Fresh  White . 60  .60 

No.  10  .  8.60  - 

Soaked,  No.  2 . 60  ....... 

BEETS* 

Baby,  No.  2 -  1.40  - 

Whole,  No.  2 .  1.10  . 

Whole.  No.  8 -  1.10  - 

Whole,  No.  10 .  3.60  3.76 

Cut,  No.  2 . 75  .85 

Cut,  No.  10 .  2.86  - 

Diced,  No.  10 . 8.76  _...... 

CARROTS* 

Standard  Sliced,  No.  2.......................  ........  ........ 

Sliced,  No.  10 . . . . 

Standard  Diced,  No.  2 .  1.26  ........ 

Diced,  No.  10 .  5.60  . . 


CORN* 

Golden  Bantam,  Fancy,  No.  2 . 90 

Extra  Standard,  No.  2 . 

Extra'  Standard,  No.  10 . 

Shoepeg  Fancy,  No.  2 . 67%........ 

Extra  Standard,  No.  2 . 65  ........ 

Standard,  No.  2 . 60  .60 

Standard.  No.  10 . . . . 

Crushed,  Fancy,  No.  2 . 70  ........ 

Extra  Standard,  No.  2 . 62%........ 

Standard,  No.  2 . 60  .60 

Standard,  No.  10 .  3.76  4.00 


HOMINY* 

Standard  Split,  No.  3 .  1.00  - 

Split.  Np.  10 . . . - .  8.00  - 

MIXED  VEGETABLES* 

Standard  No.  2 . 82% . 

No.  10  . 4.26  - 

Fancy,  No.  2 . 1.06  ...... 

No.  10  . 6.00  - 

OKRA  AND  TOMATOES* 

Standard,  Na  2 . 76  . 

No.  10  . 

PEAS*  (Baltimore  prices,  new  pack) 

No.  1  Petit  Pois . 

No.  2  Fancy  Sweets,  2s .  1.40 

No.  2  Fancy  Sweets,  3s„ . .  ........  1.26 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  5s . 

No.  2  Std.  Sweets,  6s . . .  1.00 

No.  1  Early  June,  4s .  1.25  .80 

No.  2  Std.  Alaskas,  Is . 

No.  2  Std.  Alaskas,  2s .  1.00  . 

No.  2  Std.  Alaskas,  3s . 87%  .90 

No.  2  Std.  Alaskas,  4s . 85  .95 

No.  10  Std.  Alaskas,  2s .  4.75  . 

No.  10  Std.  Alaskas,  3s .  4.50  . 

No.  10  Std.  Alaskas,  4s .  4.26  ........ 

PUMPKIN* 

Standard,  No.  2% . 90  t.90 

No.  3 . 1.00  t.96 

No.  10 . . . . .  t.OO  *8.00 


Balto. 

.  N.Y. 

.80 

.76 

.86 

2.66 

2.66 

.95 

*.76 

1.26 

1.30 

*1.20 

4.50 

*3.26 

1.10 

3.60 


CANNED  VEGETABLES— Continued 

SAUER  KRAUT* 

Standard,  No.  2 . 

No.  21A  . 

No.  3  .' . 

No.  10  .  2.66  2.66 

SPINACH* 

Standard,  No.  2 . 96  t*7R 

No.  2%  .  1.26 

No.  3  .  1.30  tl.20 

No.  10  . . .  4.60  *3.26 

California,  f.  o.  b.  Coast 

Standard,  No.  2% . 

Standard,  No.  10 . 

SUCCOTASH* 

Standard  Green  Corn,  Fresh  Limas, 

No.  2  . 

Standard  Green  Com,  Dried  Limas, 

No.  2 . 

(Triple)  No.  2  (with  tomatoes) .  1.10 

SWEET  POTATOES* 

Standard,  No.  2,  F.  O.  B.  factory.... 

No.  2%  . . 

No.  3  .  1.00 

No.  10  .  2.86  2.86 

TOMATOES* 

Extra  Standard,  No.  1 . 

F.  O.  B.  County . 

No.  2  . 

F.  O.  B.  County . 

No.  3  .  1.26 

F.  O.  B.  County . .  1.20 

No.  10  .  8.60  , 

F.  O.  B.  County .  8.40 

Standard,  No.  1 . 62% 

F.  O.  B.  County . 62%, 

No.  2  . 86 

F.  O.  B.  County . 82%, 

No.  3  .  1.16  . 

F.  O.  B.  County .  1.12%  1.12% 

No.  10  .  3.26 

F.  O.  B.  County . . .  3.20  3.20 

TOMATO  PUREE*  (F.  O.  B.  Factory) 

Standard,  No.  1,  Whole  Stock . 60 

No.  10,  Whole  Stock . 

Standard,  No.  1  Trimmings . 60 

No.  10  Trimmings . . . 


.70  . 

.70  . 

1.10  . 

.80  . 

.90 

.90 

1.00  , 

2.85 

2.86 

.56  . 

.55 

.55 

.80  . 

. 

.72% 

•72% 


Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . 

Michip-an,  No.  10 . 

New  York,  No.  10 .  3.60 

Pennsylvania,  No.  10,  water .  2.90 

Pa..  No.  3 . 

Pa.,  No.  10,  solid  pack .  3.26 

APRICOTS*  (California) 


PEACHES* 


CANNED  FRUITS— Continued 

Balto.  N.Y. 


Fancy.  No.  2%,  Y.  C . 

Extra  Sliced  Yellow.  No.  1., 

Seconds,  Yellow.  No.  3 . 

Pi''s.  Unn<»“Ied.  No.  3 . 


P'NEAPPLE* 


Sliced,  Extra,  No.  2 . 

Sliced  Standard,  No.  2 . 

Shredded.  Syrup.  No.  10 . 


Eastern  Pie.  Water,  No.  10.. 
Porto  Rico  No.  10 . 


1.40 

1.40 

1.70 

1.60 

.90 

4.15 

1.60 

1.60 

1.45 

1.35 

1.16 

1.00 

1.25 

4.26 

RASPBERRIES* 

Black  Water,  No.  2 . 

Red,  Water,  No.  2 . 

Rleck.  Syrup.  No.  2 . 

Red,  Syrup,  No.  2 . 

Red,  Water,  No.  10 . 


STRAWBERRIES*  (Baltimore  prices,  new  pack) 

Preserved,  No.  1 . 70  . 

Preserved,  No.  2 . 1.60  . 

Extra,  Preserved,  No.  1 . 80  . 

Extra,  Preserved,  No.  2 .  1.76  . 

Standard  Water,  No.  10......................  6.00  ....... 

FRUITS  FOR  SALAD* 

Fancy,  No,  2% .  2.59  . 

No.  10s  .  9.60  . 


Canned  Fish 


3.2() 

HERRING  ROE* 

.  5.60 

.40 

9  76 

2.26 

.  1.60 

LOBSTER* 

Flats,  1-lb.  cases,  4  doz . 

%-lb.  cases,  4  doz . 

V4-lb.  cases,  4  doz . . . 

.  3.00 

.  1.60 

OYSTERS* 

Standards,  4  oz . . 

6  oz .  1.00  tl.lO 

8  oz . 

10  oz .  2.00  *2.20 

Selects,  6  oz .  2.26  . 


Standard,  No.  2% .  1.60  1.40 

Choice,  No.  2% .  1.80  1.66 

Fancy,  No.  2% . 

BLACKBERRIES* 

Standard,  No.  2 . 

No.  3  . 

No.  10,  water .  3.76  . 

No.  2,  Preserved .  . . 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine,  No.  2 . 1.60 

No.  10  . 6.60  4.00 

CHERRIES* 

Standard  Red,  Water,  No.  2 . . 

White  Syrup,  No.  2 . 

Extra  Preserved.  No.  2 . 

N.  Y.  Fancy,  Red  Pitted.  No.  10....  4.76  . . 

California  Standard,  2% .  1.90 

Choice,  No.  2% .  2.26 

Fancy,  No.  2%...._ . 2.60 

GOOSEBERRIES* 


Standard  No.  2... 

No.  10  . 

GRAPE  FRUIT* 


8  oz . 60  . . 

No.  2  .  1.22%  1.06 

No.  6  .  3.66  . . 

No.  1  Juice. . 76  ........ 

No.  5  Juice .  3.60  ........ 

PEARS* 

Standa-rds,  Keifer  No.  2,  in  syrup..  .95  . 

Fancy,  No.  2% .  1.40  ........ 

California  Bartletts,  Standard  2%..  2.40  ........ 

Fancy  . . .  2.16 

Choice  .  2.75  1.96 

Standard,  No.  10 .  6.60  6.26 


SALMONS 


Red  Alaskas,  Tall,  No.  1 . . .  2.46  *1.90 

Flat,  No.  % .  1.36  . 

Cohoes,  Tall,  No.  1 .  1.86  . 

Flat,  No.  1 . 

Flat.  No.  % . 

Pink,  Tall,  No.  % . 70  *.85 

Pink,  Tall,  No.  1 . 97% . 

Sockeye  Flat,  No.  1 .  3.00  3.36 

Flat.  No.  % . 75  . 

Chums,  Tall  . 90  *.80 

Medium,  Red,  Tall .  1.22% . 

SHRIMPS 

Dry,  No.  1 .  1.40  . 

Wet,  No.  1,  Large .  1.26  1.00 

SARDINESS  (Domestic),  per  case 

%  Oil,  keyless .  *3.15 

V4  Oil,  keys .  *3.80 

%  Oil,  Tomato,  Carton .  *4.20 

V4  Oil,  carton .  *4.16 

%  Mustard,  Keyle8B............_....„ . *3.20 

%  Mustard,  Keyless .  *3.00 

California  Oval,  No.  1,  48’s .  3.00  *2.96 

TUNA  FISHS  (California),  per  rase 

White,  Vjs  .  7.30  . 

White,  Is  .  13.66  13.00 

libie  Fin,  % .  6.75 

Blue  Fin  Is .  12.6<i 

Striped,  %s  . .  3.40  . 

Striped,  %s  .  6.26  6.25 

Striped,  Is  .  9.40  . 

Yellow,  ViS,  Fancy .  4.66  . 

Yellows,  %s.  Fancy .  7.30  . 

Yellow,  Is  .  13.65  . 


26 


THE  CANNING  TRADE 


June  27,  1932 


General  Utility 
Filler 

For  Water,  Brine,  Syrups  and 
Tomato  Juice. 


Fills  any  size  of  Can — full  or  Topped  off. 

Tip  governs  Head  Space. 

Steam  Coil  keeps  liquid  hot. 

Automatic  Valves — flow  stops  when  cans  stop. 
Speed — any  number  of  Cans  Per  Minute. 

Dimensions:  34  ”  high  from  Conveyor  or  Disc. 
Width  and  Length  20  ”  . 

Drip  Pan  Catches  spill — Pump  returns  spill  to 
tank. 

Drip  Pan  and  Pump  extra — Have  to  be  made  to 
suit  Can  Conveyor. 

Float  Valve  Tank  &  Valves  of  Brass  or  Bronze. 
Fits  in  any  line. 

Will  give  good  Vacuum  if  liquid  is  filled  hot. 
Fool  Proof — Low  Cost — No  Upkeep. 

E.  J.  JUDGE 

Syrupers,  Clutches,  Timers, 

P.  O.  Box  238  Alameda,  Calif. 

Canadian  Agents 

Canners  Machinery  Ltd.,  Simcoe,  Ont.  Can. 


SMILE  AWHILE 

There  it  a  taving  grace  in  a  tenie  of  humor 
Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  arc  welcome. 


LOGICAL  CONCLUSION 

Nurse  (at  insane  asylum) — ^I'here’s  a  man  outside 
who  wants  to  know  if  any  of  the  male  patients  have 
escaped  lately. 

Doctor — ^Why  does  he  ask? 

Nurse — He  says  somebody  has  run  off  with  his  wife. 


A  DESCRIPTION  OF  A  FISH 

Bob  Davis,  who  is  well  known  as  an  editor  and  a 
writer,  was  quoted  some  years  ago  as  saying  that  he 
was  once  dining  in  a  restaurant  in  London,  and  noted 
“whiting”  on  the  bill  of  fare. 

He  called  the  waiter,  and  asked: 

“What  is  whiting?” 

“Whiting,  sir?  Why,  whiting  is  a  fish.” 

“Yes,  I  know  that,”  said  Mr.  Davis.  “But  what  kind 
of  fish  is  it  ?  What  does  it  taste  like  ?” 

The  waiter  looked  puzzled  for  a  few  seconds,  and 
then  said: 

“Why,  sir,  a  whiting  is  like  a  ’addock,  sir — only  more 
refined.” 


Murphy — ^What’s  that  in  your  pocket  ? 

Pat  (in  whisper) — Dynamite.  I’m  waiting  for  Casey. 
Every  time  he  meets  me  he  slaps  me  on  the  chest  and 
breaks  me  pipe.  Next  time  he  does  it,  he’ll  blow  his 
hand  off. 


GOOD  RATING 

Professor — What  can  you  tell  me  about  nitrates? 
Student — ^They’re  not  as  high  as  day  rates. 


ACCEPTED 

An  ancient  car  chugged  painfully  up  to  the  gates  of 
the  races.  The  gatekeeper  demanding  the  usual  fee 
for  automobiles  called  “A  dollar  for  the  car.”  The 
owner  looked  up  with  a  pathetic  smile  of  relief,  “Sold,” 
he  said. 


TAKING  IT  OUT  ON  JACK 

“Jack,  dear,  why  are  some  w^omen  called  Amazons?” 
“Well,  my  dear,  I  remember  learning  that  the  Ama¬ 
zon  River  has  the  largest  mouth — ” 

And  then  the  door  slammed. 


NATURAL  REMEDY 

Ted — ^My  feet  burn  like  the  dickens;  do  you  think 
a  mustard  bath  would  help? 

Ned — Sure!  There’s  nothing  better  than  mustard 
for  hot  dogs  1 


PROOF 

Mind  Reader — Now  I  have  finished  your  reading — 
$2,  please ! 

Customer — Sorry,  but  if  you  had  correctly  read  my 
mind  when  I  came  in  here  you  would  know  I  didn’t 
have  $2  with  me. 
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THE  CANNING  TRADE 


KITTREDGE 

rLABELSj 

CHICAGO  ^ 


USE 

HAMACHEK  IDEAL  VINERS 


AND  VINER  FEEDERS 


FOR  BETTER  PACKS  OF  PEAS  AT  GREATER  PROFITS 


FRANK  HAMACHEK  MACHINE  CO. 

KEWAUNEE  WISCONSIN 


MANUFACTURERS  OF 

Ideal  Viners,  Viner  Feeders,  Ensilage  Distributors  and 
Chain  Adjusters 


DEPENDABLE  SEED 

from 

FOUNDATION  STOCKS  OF 
OUTSTANDING  MERIT 


Individual  Pea  Cultures  on  Idaho  Breeding  Farm. 

To  anticipate  the  exacting  requirements  of  Canners  of  Quality  Products  and 
to  be  in  position  to  better  serve  their  needs  now  and  in  more  normal  times  we 
are  continuing  in  full  extent  our  program  of  breeding  new  types  and  impro¬ 
ving  existing  varieties.  Under  the  direction  of  an  expert  Geneticist  this  work 
is  being  carried  on  by  a  personnel  of  experienced  plant  breeders,  in  the  best 
growing  sections. 

Superior  quality  in  the  can  is  based  on  the  best  bred  seed. 

Steadfast  Standards  of  Quality  for  75  Years 

Associated  Seed  Growers,  Inc. 

Consolidating 

The  Everett  B. Clark  Seed  Co.  N.  B.  Keeney  &  Son,  Inc.,  John  H.  Allan  Seed  Co. 

Breeders  and  Wholesale  Growers 

Nev7  Haven,  Connecticut 


BRANCH  HOUSES  IN  TEN  STATES. 


